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assures you 
stant refrigeration. 
B.Carbon Dioxide bloom protection. 
B. lightness in weight. 


“4 Operation only when the doors are 
_ tlosed, thus refrigeration is not 
wasted while doors are open. 


danger of mechanical failure. 


6. Flexibility for all outside ~— 
{ure requirements. 
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Bunker for 
Peddler Units 


Bunker for 
Transport Units 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 


For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that PLANTS REPORT... 


Buffalo Smokemasters save in smoking time...im- “We have used this machine for fifteen 

, _— months and found it does a particu- 
prove the flavor and quality of the finished product incty eathd teh Sn our ak enon 
...and cut the consumption of sawdust used by as Smoke House. We have ample density 


much as 70%. Fully automatic, the Buffalo Smokemas- at only a fraction of our former cost. 
In addition, we have acceleration and 


ter holds six to eight hours of dampened sawdust. control.” 
George Kern & Son, Inc. 


Smoke volume and density is completely and easily George W. Kern, Pres. 


controlled. Filtered smoke, free from soot and fly ash ux Senidhaintniins la wich wile 
can be piped to as many as four stationary or air con- isfactorily, and its performance is very 
pleasing to us’. 

Peters Packing Co., Inc. 
out how you, too, can save with Buffalo Smokemaster. E. E. Peters, Jr. 


ditioned smoke houses. Write, today, for details... find 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


t ofa plete line of Sausage Machinery Sales and Service Offices in principal cities 





QUALITY SAUSAGE MAKING MACHINE 








” SOUSE- 
JELLIED 
TONGUE 


Use "99 BAI 


Keystone Gelatin 
at 1 to 13 Ratio 


“The finest . . . strongest gelatin 


4/ 


money can buy... 


Write for generous sample 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


BOX 2458 DETROIT, MICHIGAN 


Shipped in 100 
and 300 pound 
inside-lacquered 
steel drums—with 
full removable 
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DAILY MARKET SERVICE 


(Mail and Wire) 
E. T. NOLAN 


Cc. H. BOWMAN 
Editors 


The National Provisioner Dally 
Market Service reports daily 
market transactions and prices on 
provisions, lard, tallows and 
greases, sausage materials, hides, 
cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 
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H.P.S. STA-TUF 


Wet-Strength Paper 


The things we claimed for STA-TUF when it was first introduced 

in 1937 are truer than ever today. STA-TUF is still a youngster 

as papefs go...and now a proved champion in plenty of weight 

divisions. STA-TUF is tough when wet... the “made to order” 

un, P, Sasi rarence Mi paper for hot or cold weather shipments of fresh pork. It unwraps 

4 # whole, in an intact sheet, doesn’t pulp, and it doesn’t stick to meat; 

“ee eegeet® its inexpensive, too. Costs less per 1000 wrappers than many of 

less-protective sheets. Challenge STA-TUF ... try it on your own 
meats. See what an amazing economy wallop it will pack! 


Fe ey ye t* 


IN 1938 when we called STA-TUF 
a“winner” (in the advertisement reproduced 
above) we knew we were backing a real 
champion. We called STA-TUF a winner... 
and we called it right because performance He P. SMITH PA PER CO. 
has conclusively proved STA-TUF is the un- 
beaten champion of them all! 5001 West 66th Street Chicago, Illinois 


For bellies, bacon, hams and other meats that go into freezer, use 
H.P.S. FREEZERWRAPS ... the papers that stop freezerburns. 
Two grades: Standard and Master. We'll gladly send you samples. 


WAXED, OILED, and WET-STRENGTH PAPERS FOR MEATS, PERISHABLES, and SPECIFIED INDUSTRIAL USE 
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@ In fresh sausage pure Dextrose sugar protects the desired color. 
In all kinds of sausage Dextrose helps to develop that good color. 
Many meat packers are enthusiastic in their praise of Dextrose. 
They recognize that this pure sugar is an aid in the fixation of color. 


They also appreciate its economy. 


CORN PRODUCTS SALES COMPANY 


333 North Michigan Avenue Chicago, Ill. 
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HAM MAKERS STEER A 
PROFITABLE COURSE 
WITH ADELMANN 


Send for 


Individual features of design and construc- 
tion should interest you only because of 
the advantages they offer and the contri- 
butions they make toward profit. 


Naturally, we feel proud of the advance- 
ments we have made in the production of 
ham retainers. Every Adelmann feature 
is an exclusive development. Every Adel- 
mann development has a definite bearing 
on the fine results that are obtained. And 
it is results that count when you're buying 


ham boilers. 


That's the way all ham boilers should be 
judged—on the basis of results! What will 
be the quality and flavor of the product? 
How much shrink while cooking? Will 
hams have good shape and fine appear- 
ance? How long will the retainer last? 
Is it simple to use and easy to clean? 

Is the manufacturer reliable? 


descriptive 


literature on the com- 


plete Adelmann line 


AT THE HELM! 


Get the answers to these questions before 
you buy—judge your retainers on the basis 
of RESULTS. When you're through—you'll 
be following the lead of the big fellows and 
buying Adelmann—"The Kind Your Ham 
Makers Prefer.” 


A complete line in choice of metal: Cast 
Aluminum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel. Write for booklet 
“The Modern Method” showing all, and 
giving trade-in schedules. 


2916 - Our Twenty-fifth Anniversary - 1941 
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ermanence...Sanitation...Economy... 
M ROCK CORK provides all three! 


Rock Cork Provides Strict Sanitation— 
Johns-Manville Rock Cork Sheets and Pipe 
Insulation fully meet every requirement of 
sanitation. Completely sanitary, Rock Cork 
will not harbor or attract vermin or rats 
and cannot support the growth of mold or 
bacteria. It is odorless in itself . . . inca- 
pable of absorbing odors from materials 
in storage. With Rock Cork you eliminate 
any trouble or danger from such sources. 


a Cork is Low in Cost— 

ins po its advantages, J-M Rock C 
— more than less effective insulati se 
pn it a“ easily sawed and worked o nie 
’ ay be rapidly, eco i lied. 

ee ‘ nomical] i 
pear sai tO an exact levied e 
phe Oratory control, Rock Cork Sh = 
ipe Insulation are always unifor _ 

‘m. 

















FOR COLD LINES and 
air-conditioning 
ducts, J-M Rock Cork 
provides a durable, 
unusually effective in- 
sulation that keeps 
operating efficiency 
high . . . maintenance 
costs low. 








COLD-STORAGE ROOMS are easily kept sanitary when insu- 
lated completely with J-M Rock Cork. Basically mineral, 
highly moisture-resistant, this better insulation can’t mold 
or decay ... won’t harbor bacteria or vermin. 


JOHNS-MANVILLE ROCK CORK 


Low-Temperature Insulation in Sheet Form and for Pipe Covering 
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Armour’s Natural Casings 
Give You This Unbeatable Combination! 





Armour’s Natural Casings are both 
strong and elastic. Strong enough to 
take a lot of pressure without break- 
ing—yet elastic enough to cling to 
the meat after filling. Result—plump, 
smooth looking sausages —and that, 
of course, means sales. 

There are plenty of other reasons 


why you'll like them, too. Armour’s 
Casings are known for their uniform- 
ity ... and they’re naturally adapted 
to smoke penetration. They give you 
a better flavored sausage. No wonder 
they have such a good reputation! 
Call your Armour Branch and order 
the finest casings you’ve ever seen! 


ARMOUR’S NATURAL CASINGS 
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BAI Interprets Some Uncertain 
Points in New Label Regulations 


EPLYING to recent recommenda- 
tions by the American Meat Insti- 
tute that the U. S. Bureau of Animal 
Industry clarify and make some further 
changes in the new labeling regulations 
(Amendment 15 to BAI Order 211, 
Revised) Dr. John R. Mohler, chief of 
the Bureau, announced the following 
decisions on five of the points in ques- 
tion: 
1 The Bureau believes that in order 
* that the ingredient statement be not 
misleading, and that it carry the desired 
information to the purchaser, that the 
position of an ingredient in the state- 
ment should be representative of its 
relative predominance in the product 
as compared with other ingredients. The 
Bureau holds that flexibility beyond that 
incident to the declaration of the in- 
gredients in order of their predomi- 
nance is not justified. Recognizing that 
the relative quantity of ingredients will 
vary from time to time for certain 
articles, the Bureau contemplates that 
in those cases, where practicable, a 
stock label may be prepared for use in 
combination with various ingredient 


statements which may be applied by 
means of a sticker label or rubber 
stamp. It is pointed out that such com- 
bination marking will not work out in 
all cases; for example, labels for a 
canned product. However, it is believed 
that these articles for the most part do 
not vary greatly in kinds and propor- 
tions of ingredients. 
9 The net weight provision of Amend- 
* ment 15 is being interpreted as 
applying in a general way to labels on 
immediate or true containers for prod- 
ucts of a type and size customarily sold 
at retail intact (consumer pork sausage 
packages, sliced bacon packages, etc.). 
Thus the net weight requirement will 
not apply to certain sausage of the 
larger varieties (bologna and liver sau- 
sage) and similar meat food products 
(loaves) which are of a type and size 
not customarily sold in retail stores in- 
tact. 
3 It is suggested that tags used for 
* identifying meat food products in 
casings, principally as contemplated in 
Section 16.31 of the Amendment, might 
(Continued on page 38.) 








MIDWEST PACKERS 
LIFT HOURLY WAGE 
RATE 8 PER CENT 











Hourly wage increases of 8 per cent 
were announced late this week by 12 
leading Chicago and midwestern meat 
packing companies, to become effective 
as of April 21. This action, which was 
first announced by Swift & Company, 
is in keeping with the continued rise in 
average hourly earnings in manufactur- 
ing industries throughout the country. 

Increases were announced by Armour 
and Company, Swift & Company, Wil- 
son & Co., Cudahy Packing Co., John 
Morrell & Co., Rath Packing Co., P. 
Brennan Co., Agar Packing and Provi- 
sion, the Illinois Meat Co., Miller & 
Hart and Roberts & Oake. A new start- 
ing wage of 65c an hour was also an- 
nounced by Geo. A. Hormel & Co., Aus- 
tin, Minn., an increase of approxi- 
mately 8 per cent. Workers of G. H. 
Hammond Co. and the Omaha Packing 


Co., Swift associate companies, will also 
benefit in the wage increase. 


It is stated that the wage boost will 
apply to Wilson and Cudahy plants 
throughout the country, while the ques- 
tion of pay increases in Swift plants 
outside of Chicago is to be handled 
“locally” at the plants. No announce- 
ment has been made by Armour and 
Company as to whether the wage in- 
crease will affect plants in other parts 
of the country, except that the advance 
also applies to piece-work. 


On basis of the average weekly wage 
for February for all meat packing plant 
employes throughout the country, this 8 
per cent advance would increase their 
average wage approximately $2.13 per 
week, or 5.48¢ per hour. 


According to the report issued by the 
U. S. Department of Labor, the average 
hourly earnings of workers employed in 
slaughtering and meat packing during 
February were 68.5 cents, an increase of 
.6 per cent over January, and 1.1 per 
cent greater than in February, 1940. 


Some Disappointed 
Over FSCC Buying 
Of Pork and Lard 


OG and pork markets failed to 

show much reaction other than 
disappointment over the extent of 
lard and meat purchases by the Fed- 
eral Surplus Commodities Corp. this 
week. The FSCC made awards on April 
22 for 40,419,000 lbs. of pork products 
and 21,718,000 lbs. of lard. It is be- 
lieved that about 60 per cent of the pork 
purchases consisted of cured pork, and 
about 40 per cent canned pork products. 


Cured pork products purchased in- 
cluded S. P. regular hams, skinned 
hams, and picnics; salted short clear 
backs, salted clear bellies, salted A. C. 
clear bellies, and a small quantity of 
New York style shoulders. 


Principal canned pork products pur- 
chased were luncheon meats in 12-oz. 
and 6-lb. cans, chopped canned ham in 
12-0z. and 6-lb. cans, tongues in 12-oz. 
and 6-lb. cans and canned bulk pork 
sausage. No awards were made on hog 
casings and dried and salted beef blad- 
ders, for which the FSCC had also re- 
quested bids under FSC-36. 


It is believed that additional offerings 
will be requested in the near future on 
a number of pork products, including 
canned pork. 


Uncertainty still prevails as to the 
market grade of hog which the Depart- 
ment of Agriculture hopes to maintain 
at the general, long-term level of $9, 
Chicago. This price has been variously 
applied to the Chicago top, average and 
the 240- to 270-lb. butchers. At any 
rate, livestock sellers have been asking 
$9 for the best grades to open trading 
this week at Chicago, but bids have 
been consistently under that figure. 


Hog prices at Chicago prior to an- 
nouncement of the government program 
(April 2) and since that time have 
been as follows: 

Avg. for 
All Hogs Top 
$7.75 $8.80 

7.70 8.25 

7.75 8.70 

9.10 


8.65 
9.00 


8.52 
8.45 8.85 


Week ended Mar. 
Week ended Mar. 
Week ended Apr. 
Week ended Apr. 
Week ended Apr. 
Three days ended 


The major effect of the government 
program on pork and lard prices was 
(Continued on page 26.) 





EASTERN PACKER EVALUATES 
HIS MEAT CAMPAIGN GAINS 


By W. F. SCHLUDERBERG 
President, Wm. Schluderberg-T. J. Kurdle Co. 


NE of my friends asked me re- 
O cently how our industry’s educa- 

tional campaign on meat was 
going. I told him that what it had 
accomplished to 
date had exceeded 
our fondest expec- 
tations. It seems 
probable to me that 
others in the indus- 
try will be inter- 
ested in an analysis 
of what has been 
gained so far. In 
the first place, dur- 
ing the seven 
months that have 
elapsed since the 
inauguration of the 
advertising and 
merchandising cam- 
paign of the meat 
industry, approxi- 
mately 400 million individual meat mes- 
sages have gone into the homes of con- 
sumers in all sections of the country. 


W. F. 
SCHLUDERBERG 


In the second place, many retail meat 
dealers are reporting substantial in- 
creases in volume of the products ad- 
vertised and give credit to the cam- 
paign. The response to the program 
indicates what many executives in the 
industry have long recognized—that an 
educational, institutional campaign ad- 
vertising the merits of meat will build 
a steady, healthy consumer acceptance 
of one of America’s most important 
foods. 


We, as a participant in the campaign, 
are pleased with the wholehearted sup- 
port this effort has received, and we 
sincerely believe that it is of benefit 
not only to the industry, but also to our 


firm as a unit in the industry. 

We have found from our experience 
in this campaign that the housewife is 
impressed by the stories of meat’s 
economy and nutritive values which are 
brought out in the magazine and news- 
paper advertisements, and at the point 
of sale. Although great strides have 
been made since the campaign started 
last fall, we must at all times keep in 
mind that we are competing with prod- 
ucts which have built up a demand and 
acceptance over a long period of years. 


The decline in the use of meat didn’t 
come about overnight, and restoration 
of meat to its proper place in the diet 
cannot be accomplished in a year or so. 
In other words, we must be persistent 
in our efforts if we want to win back 
customers whom we gradually lost over 
a long period of years. 

Through our experiences in partici- 
pating in this campaign, we have 
learned that we must constantly be on 
our toes to profit by the opportunities 
which the program offers. The campaign 
is doing a fine job to educate consumers 
and to build a greater demand for meat. 
In order to share in this increased de- 
mand, it is up to the individual par- 


MEAT GOES TOP-PAGE 


No longer is meat buried at the bottom 
of the page in retailers’ newspaper adver- 
tisements; in most cases the meat items 
offered by the dealer now get top position 
and plenty of space. The illustration below 
shows the heading from a one-half page 
meat ad run by a Los Angeles retailer as a 
part of his two-page general advertisement. 
Note AMI meat campaign B-vitamin shart 
and Life tie-in. 


8—Noerthwest Leader—Thursday, March 20, 1941 
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EVERYBODY LOVES MEAT 


SERVE /T MORE OFTEN 








The American appetite loves meat on the table, be- 
couse it is one of the prerogotives that has always 
set if apart from homes ocréss the sea. Send them 
off to school and work — then welcome them home 
with economical strength-bullding dishes like these! 


BACON 





ticipating company to use the advan. 
tages which it offers. That, of course, 
is the real secret of making advertising 
pay. The Institute itself has no meat 
to sell; it creates the desire, the demand 
for meat. Meat packing companies, 
which do have to sell, can take advan- 
tage of the demand created for them 
by participating in the program of the 
Institute. 


We have instructed our salesmen to 
point out to their dealers that although 
this is a national campaign, each pub- 
lication carrying messages about meat 
is read by individuals, and that these 
individuals are people living in their 
own sales territories. The very fact 
that this situation prevails in a local 
retailer’s neighborhood means that it 
also prevails for the individual meat 
packer, whether he is doing business on 
a national or a local scale. The cam- 
paign is an effective and worthy nucleus 
about which the packer can build and 
maintain a vigorous sales promotional 
effort. 


Helps With Difficult Accounts 


Our salesmen report that the colorful 
point-of-sale advertising material has, 
in many cases, been an aid in handling 
difficult accounts. Dealers are eager to 
display posters, pennants, and hangers 
which tie in with advertising appearing 
in leading magazines. They seem to feel 
that the use of this material lends a 
certain prestige, not only to their shops 
but also to the product which they are 
selling. 


Even if our participation in the cam- 
paign had not been profitable along 
other lines, we sincerely feel that the 
increased cooperation which we are re- 
ceiving from many of our customers 
through the use of the store advertising 
material has offered sufficient reason for 
active participation. In other words, we 
feel that the campaign has had a distinct 
good-will value for us. 


In a few short months, the meat in- 
dustry has done a tremendous job with 
this campaign. One of the most impor- 
tant reasons why the program is pro- 
ceeding so successfully is the energy 
which each meat packing company 18 
devoting to putting the campaignacross. 
We know that our competitors in other 
food lines won’t stop their advertising— 
that they won’t stop their struggle for 
a greater part of the consumer’s dollar. 
We must work just as hard to get our 
share of that dollar and just a little 
harder to increase the size of that 
share. 


Everyone in the meat industry stands 
to gain by participating in the meat 
campaign. And those who gain the most 
will be those who use the tools of mod- 
ern advertising to the best advantage. 
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ments of interest to the meat pack- 

ing industry were discussed by 
William Winans of the standardization 
division of Armour and Company, Chi- 
cago, at a shipping container clinic at 
the Packaging Exposition at Chicago. 
Two of these innovations, leading to 
easier, more reliable handling of certain 
meat industry products, are described 
and illustrated herewith. The third de- 
velopment, which is a container being 
used to ship highly perishable product 


Linens shipping container develop- 


via express without the necessity of ex- 
ternal refrigeration, will be described 
in a later issue. 

Accompanying illustrations show Ar- 
mour and Company’s new method of 
protecting its 110-lb. metal drums used 
in shipping such products as lard and 
shortening. It is scheduled for eventual 
adoption at all the company’s plants. 
The method involves the use of fiber- 
board “lids” applied to the top and 
bottom of the drum. They are held se- 
curely in place by a single strand of 
14-gauge wire passed vertically around 
the container and through the carrying 
handles. 


In order to provide additional protec- 
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Two Valuable 
Shipping 


Container 
Developments 


tion against shock, a disc of 200-lb. test 
corrugated board is used within the 
lower lid. This new method of protect- 
ing the drums facilitates handling, since 
they may be wheeled or rolled without 


LIDS REPLACE WOODEN CRATE 


Fiber-board lids and inner disc of cor- 
rugated paper board being adopted by 
Armour and Company to protect 110-Ib. 
drums from damage in shipping. They 
represent 40 per cent saving in purchase 
and application over wooden crate for- 
merly employed. The lids are securely held 
in position on top and bottom of container 
by single strand of 14-gauge wire. It passes 
through the handles so that handling of 
the drums is not impaired. 


HOOP REMOVES NAIL DANGER 


Wire hoop (left), which is fastened to 
slack barrel with four small staples, per- 
mits barrel to be firmly closed without use 
of nails which might get into meat. Note 
the four projections. Burlap and paper 
liner are pushed through projections on 
wire hoop (see above), then wooden hoop 
is slipped down over top of barrel, coming 
to rest over wire hoop previously applied. 
To finish closing of barrel for shipping, 
the soft wire extensions are bent down over 
wooden hoop (right), holding it securely 
in position without the necessity of using 
additional nails or staples. 


damage to the beaded edges, and since 
workmen tend to use more care in 
moving them. Open-sided wooden crates 
with veneer top and bottom, formerly 
used to shield the drums in shipment, 
often fit loosely at the top, Mr. Winans 
reported, and permitted the slip cover 
of the drum itself to work loose, 

The new method, according to Mr. 
Winans, results in a 40 per cent saving 
in purchase and application of the pro- 
tective materials. In fabrication, the 
paper lids are scored near the outer edge 


at 1%-in. intervals, providing the effect 
of a continuous score. The outer edge 
is then folded down all around and 
stitched with wire staples, giving the 
lid a stiff “skirt” 1% in. wide. 

The meat packing industry takes elab- 
orate precautions to insure that foreign 
objects, such as metal or glass, will not 
get into its products during transporta- 
tion or processing. One of' the worst 
offenders as a source of foreign objects 
is the 300-lb. slack barrel widely used 
by the industry for shipping pork and 
beef trimmings, boneless beef cuts and 
similar items. 

Despite vigilance, it is possible for 

(Continued on page 46.) 





Institute Announces Plans 
For “41 Convention Exhibits 


representation by exhibitors at the 

American Meat Institute conven- 
tion last year, plans have been made to 
provide additional space to accommo- 
date an even greater number of ex- 
hibits at this year’s convention, to be 
held at the Drake hotel, Chicago, from 
October 3 to 7, inclusive. The conven- 
tion this year will have 79 exhibit 
booths compared with 68 in 1940. 

Space for exhibits will be provided 
in the Gold Coast room and the French 
room on the main floor of the Drake. 
There will be no exhibits in the corri- 
dor leading from the registration desk 
to the French room and Ball room, in 
which the general convention sessions 
will again be held. The stage at the 
west end of the Gold Coast room will 
be used to accommodate three additional 
exhibits. Additional exhibit space will 
also be provided along the South wall 
of the Gold Coast room and in the cen- 
ter area of the French room. 

Exhibits will be limited to machinery 
and mechanical or other aids and sup- 
plies used in the meat packing industry, 
with the exception of certain propri- 
etary preparations for curing and sim- 
ilar uses. All exhibits must be in place 
by 8 a.m., Friday, October 3. Exhibit 
space will be open to exhibitors on and 
after 9 a.m., Tuesday, September 30, 
for installation of exhibits. Exhibitors 
are urged to ship their exhibits to ar- 
rive at the Drake hotel not later than 
September 30. This is suggested to pre- 
vent congestion in the elevators. 

Throughout the convention, the ex- 
hibit rooms will be open to the public 
on the following schedule. 
Friday, October 3 
Saturday, October 4 
Sunday, October 5 
Monday, October 6 
Tuesday, October 7 

This schedule will be rigidly main- 
tained, except that exhibits will be 
closed, locked and inaccessible to pack- 


| ene the record-breaking 
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. to 6 p.m. 

. to 6 p.m. 


ers and exhibitors during the time con- 
vention meetings are in session. Ex- 
hibitors, however, will be permitted to 
service their displays, if necessary, 
during sessions. Night watchman serv- 
ice will be furnished from the opening 
to the close of the exhibition at no 
cost to exhibitors. 

No space will be assigned for any 
exhibit until June 1. After assignments 
have been made for Institute members 
on that date, applications from non- 
members will be filled. If requests for 
identical space are received before June 
1 from members or associate members, 
priority will be given the exhibitor who 
has participated in the Institute’s con- 
vention the greatest number of years, 
whether consecutive or not. Decision 
will be by lot when exhibitors who have 
participated in past conventions for the 
same number of years request the same 
space. In case of any conflict, prefer- 
ence will be given to members and asso- 
ciate members of the Institute. 


The first five booths (1 to 5 inclusive) 
have been reserved for the use of Insti- 
tute committees and the promotion of 
Institute projects. 

Members and associate members of 
the Institute will not be required to pay 
for floor space occupied by one booth, 
except for a $10 fee covering erection 
of the booth and exhibit sign. Space 
available to non-members will be re- 
served at a charge of $100 for space 
and $10 for booth and sign. Should a 
member or associate member desire ad- 
ditional space than that allotted by the 
Institute, there will be an additional 
charge at the same rate applying for 
non-member exhibitors. It is recom- 
mended that those desiring space state 
a second and third choice. 

All requests for space and detailed 
information about the exhibits should 
be addressed to H. L. Osman, American 
Meat Institute, 59 E. Van Buren st., 
Chicago, Illinois. 


DEFENSE FOOD CONFERENCE 


A conference of trade and government 
representatives, at which food price and 
distribution problems arising in connec- 
tion with the national defense program 
will be discussed, has been called for 
May 2 at Washington, D. C., by Jesse 
Jones, Secretary of Commerce. The 
American Meat Institute has been in- 
vited to send representatives, 


Leon Henderson, administrator of the 
newly formed Office of Price Adminis- 
tration and Civilian Supply, Harriet 
Elliott, consumer representative of the 
OPACS, W. M. D’Miller, chairman of 
the national food and grocery confer- 
ence committee, and Fred Lazarus, 
chairman of the retailers’ advisory com- 
mittee, are among the speakers. 

An afternoon round table discussion 
will be devoted to various problems re- 
lating to meats, dry groceries, dairy 
products and other food items. Milo 
Perkins, Surplus Marketing Administra- 
tion head, will preside. At an evening 
session, Donald M. Nelson, director of 
the Purchases Division of the OPM, 
will speak on “Defense Procurement of 
Consumer Goods.” 


FOOD TECHNOLOGY COURSE 


A summer course in food technology, 
which will include much material of 
interest to chemists, research workers 
and others in the meat packing field 
whose duties require technical knowl- 
edge of meat and its processing, has 
been announced by the Massachusetts 
Institute of Technology, Cambridge, 
Mass. The course, extending from June 
30 to July 18, will be under the direction 
of Bernard E. Proctor, associate -pro- 
fessor of food technology, M. I. T. 

Fundamental material of the course 
will cover the origin, composition, trans- 
portation, handling, storage, processing, 
inspection and control of the more im- 
portant animal and plant foods, with 
emphasis on the chemical, biological and 
engineering factors involved. Also in- 
cluded will be certain processes of the 
meat packing, milling, baking and other 
food industries. Visits to food process- 
ing plants in the Boston area will sup- 
plement the lecture course. 
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EXHIBIT LAYOUT FOR AMI 1941 CONVENTION 
Floor plan shows arrangement of exhibits at the thirty-sixth annual 


convention of the American Meat Institute, Drake hotel, Chicago, 











October 3 to 7. Exhibits will be in Gold Coast and French rooms. 
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Several Factors May be Responsible for 
“Springers” in Canned Meats 


HILE it is impossible to deter- 
Wire the condition of the con- 

tents of a can except by an ex- 
amination after it is opened, there are 
certain aspects of the exterior of an 
hermetically sealed processed can which 
may determine its merchantability. One 
of the most important of these is that 
the ends must have either a flat or con- 
cave position. 

Purchasers are suspicious, and rightly 
so, of cans with ends which are not 
normal in this respect. Even though the 
contents may be in good condition, the 
lack of vacuum in the can or the pres- 
ence of pressure may cause rejections, 
financial losses, and loss of business. 

If the pressure in the interior of a 
can is slightly greater than the external 
or atmospheric pressure, one end may 
spring out. In the canning industry in 
general, a “springer” is a can, one end 
of which is slightly bulged, and when 
this end is forced in, the other is pushed 
out. A “flipper” is a can, one end of 
which becomes bulged on percussion but 
which, when pushed in, remains flat. In 
the meat canning industry these latter 
cans are also frequently called “spring- 
ers.” 

Information on the causes of spring- 
ers in canned meats is helpful in assist- 
ing canners to prevent them. In some 
instances, only one factor is the cause, 
but more frequently, springers occur as 
the result of a combination of condi- 
tions. Sometimes, in the usual canning 
procedure which gives satisfactory re- 
sults, one or more of these conditions 
may be present, but an additional con- 
tributing factor may cause springers. 
The last factor is usually blamed, but 
it may be really only one of several con- 
ditions which, when combined, are re- 
sponsible. 


Factors Causing Springers 


Thus, contributing factors of greater 
magnitude may be overlooked while 
minor changes in canning procedures 
are made to temporarily overcome the 
difficulty. To prevent cans from be- 
coming springers, it is advisable to de- 
termine and eliminate all of the factors 
contributing to that condition. The fol- 
lowing is a list of the more important 
factors causing springers in canned 
meats: 

1.—Overfilling of the can; 

2.—Low closing temperature of prod- 
uct when can is exhausted by heat; 

8.—Insufficient vacuum when this is 
obtained by mechanical means; 

4—Delay between closure and proc- 
essing of cans; 

5.—Incipient spoilage of product; 

6.—Leakage of can; 

7.—Excessive distortion of can ends 
during processing ; 
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8.—Rough handling and denting of 
can; 

9.—Changes in altitude and tempera- 
ture of storage; 

10.—Type of ends; 

11.—Chemical reaction between in- 
gredients of product; 

12.—Chemical reaction between prod- 
uct and can. 

Some of these factors apply to canned 
meats in general, while some of them 
apply only to specific items of canned 
meat products. 

Overfilling is one of the more common 
causes of springers in canned meats. A 





A CANNERS SHOW 


FEATURE 


A CAREFUL AND DETAILED 
analysis of the causes of “springers’”’ 
in canned meats was one of the fea- 
ture talks of the meat section meet- 
ing at the National Canners Associ- 
ation convention in Chicago recently. 
It was made by G. V. Hallman, 
Continental Can Co., Chicago, and 
is published in full in this issue of 
The National Provisioner. 











can is overfilled when the volume of the 
contents at ordinary storage tempera- 
tures is greater than the capacity of 
the can with both ends flat. Several 
causes of overfilling are: 


1.—The use of cans with less capacity 
than required for the normal volume of 
the desired weight of product; 

2.—The filling of a greater weight of 
product into the can than is intended 
due to improper adjustment of mechani- 
cal fillers, inaccurate check weighing 
scales, carelessness in check weighing, 
or carelessness in hand filling without 
check weighing; 

3.—The trapping of gas in the can or 
in the product during filling which does 
not escape during exhausting, so that 
the normal volume of the contents of 
the can is increased; 


4.—The introduction of abnormal 
amounts of gas (air) into the product 
during mixing so that a given weight of 
product occupies greater volume; 

5.—The use of meat containing ab- 
normal quantities of gases, resulting 
from bacterial growth. Such gases are 
in the product when the can is sealed. 
The gases are driven from the meat 
during the heat treatment of processing 
and are not re-absorbed by the product. 
These gases may increase the volume of 
contents of can so it is overfilled; 


6.—Changes in the formula of the 
product increasing the volume occupied 
by a given weight. In general, decreas- 
ing the moisture content increases the 
volume, and increasing the fat content 
increases the volume; 


7.—Addition of too much water or 
brine to complete the fill of the can. In 
some canning lines, the fill of the can is 
completed with brine or water supplied 
continuously by a perforated pipe. 
When this procedure is employed, suffi- 
cient liquid should be removed from the 
can prior to closure so that the volume 
of the contents of the can after cooling 
to normal storage temperatures does 
not exceed its capacity; 


8.—Changes in methods of prepara- 
tion affecting the volume of the prod- 
uct. Some steps in the preparation of 
meat products for canning which affect 
their specific gravity are: Time of pre- 
cooking, size of grind, and methods of 
conveying; 

9.—Filling cans as full as possible. 
Some canners deliberately fill cans with 
certain products as full as possible to 
minimize the headspace because these 
products become discolored where they 
are adjacent to the headspace. In these 
instances, a slight excess of product 
may cause overfilling. When filling an 
open top can, the level of the product 
should be at least %g¢ in. below the top 
of the flange of the can, unless the seal- 
ing temperature is sufficiently high to 
permit contraction on cooling to this 
headspace, because the inner side of the 
can cover after double seaming is %g¢ in. 
below the top of the can. Overfilling 
may result from filling the can to the 
top of the flange. 


Low Vacuum and Springers 


Low vacuum, as a result of insuffi- 
cient heat exhausting, is another factor 
in causing springers. Heat exhausting 
may be accomplished by heating the 
product prior to filling into the can (hot 
fill), or by heating the filled cans, 
usually in an exhaust box. One purpose 
of either method is to heat the product 
and increase the vapor pressure in the 
headspace when the can is closed. With 
canned meats, the use of higher closing 
temperatures results in greater vapor 
pressure in the headspace of the can 
and greater shrinkage of the product 
after cooling. A partial vacuum results 
when the closed can is cooled and the 
vapor pressure decreased. 

The amount of vacuum in the can de- 
pends largely on the difference between 
the vapor pressure at the time of closure 
and the vapor pressure at normal stor- 
age temperatures. When atmospheric 
closure is employed, and the closing 
temperature is approximately the same 
as the storage temperature, there is no 
appreciable decrease of vapor pressure 
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in the headspace, and the can has little, 
if any, vacuum. Such cans are likely to 
become springers. Low closing tempera- 
tures are likely to result from the fol- 
lowing procedures: 


1.—Insufficient heating of the product 
prior to filling; 

2.—Delays in filling the cans, or in 
closing filled cans, permitting product 
to cool; 

3.—Insufficient time of exhaust for 
filled cans; 

4.—Not turning on steam to exhaust 
box or not operating exhaust box at 
intended temperature; 


5.—Using same time of exhaust for 
different products requiring different 
times of exhaust; 

6.—Delays between exhaust box and 
closing machine; 

7.—Allowing heated product to stand 
and cool during a shut-down such as 
lunch hour; 


8.—Determining closing temperature 
by feeling can instead of using a ther- 
mometer, 


Cans closed under mechanical vacuum 
may also become springers due to low 
vacuum. The principle involved is the 
withdrawal of air and gases from the 
headspace of the can by vacuum and 
hermetically sealing the can under 
vacuum. Low vacuum in cans closed 
under vacuum may result from the fol- 
lowing: 

1.—Low vacuum or no vacuum in 
vacuum closing machine; 


2.—Insufficient headspace. In order 
to remove gases from the headspace, it 
is necessary that a headspace be present 
in the can. Each can should have at 
least % in. net headspace for vacuum 
closure; 


3.—Cover clinched too tight on the 
can. If the cover is clinched on the can 
too tightly, there may not be a sufficient 
opening available for the removal of the 
air in the allotted time; 


4.—Vents closed by expansion of the 
product. Products containing gas, as 
mentioned above under overfilling, ex- 
pand when subjected to vacuum. This 
expansion of the product may plug the 
vent hole or the space between the can 
body and the clinched cover. This may 
interfere with the removal of the air 
from the headspace of the container and 
cause low vacuum. 


Spoilage and Springers 

Prolonged holding of closed cans prior 
to processing may result in incipi- 
ent spoilage of the product and spring- 


ers. The incipient spoilage, accom- 
panied by gas production, has the same 
effect as overfilling because the gas 
evolved increases the volume of the 
contents of the cans. Incipient spoilage 
is most likely to occur in products held 
at temperatures favorable for bacterial 
growth (75 to 98° F.). 

Springers in canned meats may be 
the result of spoilage of the product. 
Normally cans of spoiled meat become 
hard swells with both ends so distended 
that they strongly resist being forced 
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DO YOU WANT THE 
VITAMIN ARTICLES 
IN BOOKLET FORM? 


Since the beginning of Dr. Moul- 
ton’s series of articles on vitamins 
and other food elements in meat, 
THE NATIONAL PROVISIONER has 
had numerous inquiries as to 
whether the articles would be 
available in booklet form when 
the series was completed. 

THE NATIONAL PROVISIONER will 
be pleased to perform this service 
if the interest is sufficiently wide- 
spread. If demand exists it is 
estimated this booklet can be pro- 
duced at a cost of approximately 
$1.50 per copy. 

If you are interested will you 
please sign and mail the coupon 
below? Please send no money now. 


The National Provisioner 
407 S. Dearborn St., Chicago 


I am interested in having Dr. Moulton’s 
articles in booklet form and you can count 
on me to purchase copies if they are 
reproduced. 











in. However, cans pass through the 
springer stage before becoming hard 
swells. The springer stage may be pro- 
longed if the growth of the spoilage bac- 
teria is retarded due to: 1) The pres- 
ence of curing materials, 2) The low 
moisture content of the product, or 3) 
Adverse temperature conditions, such 
as storage under refrigeration. 


Imperfect closure of the cans may be 
a cause of springers. However, if the 
can is not hermetically sealed and leak- 
age occurs, the contents usually spoil 
and the can becomes a swell. Under 
certain conditions of can closure, air 
alone may enter the can. This results 
in loss of vacuum and springers. Such 
cans are frequently called “breathers.” 


When the ends of the can are dis- 
torted (buckled) and strain during 
processing in the retort so that the can 
ends do not return to the normal flat 
or concave position on cooling, the con- 
dition of the ends of the can are ab- 
normal. Sometimes in the meat canning 
industry such cans which show exces- 
sive distortion, are called springers. 
This condition of the can results from 
excessive internal pressure within the 
can at the end of the process or after 
processing and before cooling. Some 
conditions causing distorted ends due 
to excessive pressures can: 


1.—Overfilling the can; 

2.—Low vacuum in the can; 

3.—Gas in the product; 

4.—Excessively high processing tem- 
peratures; 

5.—Improper methods 
processéd cans; 


of 


cooling 


6.—Improper procedure for cooling 
processed cans under pressure. 


Springers may also result from dent- 
ing or jamming cans. A dent or jam 
may decrease the capacity of the can 
so that the product may exert sufficient 
pressure against the ends to force them 
from their normal flat or concave posi- 
tion. Low vacuum cans and cans filled 
completely full are more likely to be- 
come springers due to dents or jams. 
Probably most of the denting and jam- 
ming of cans occurs during one of the 
following causes while they are in re. 
tort crates or trucks: 


1.—Allowing cans to fall on other 
cans in the retort crate or truck; 

2.—Wedging cans tightly into retort 
crates; 

38.—Placing cans in retort crates 
without allowing space for the lower- 
ing of handles, bars, etc. 

4.—Rough handling of retort crates 
or trucks when filied with cans; 

5.—Cans falling against each other 
when retort crates or trucks are 
dumped; 

6.—Placing filled retort crates on 
other crates having cans extending 
above their tops. 


Another common cause of denting and 
jamming is rough handling during ship- 
ment. Some causes for excessive dent- 
ing during shipment, which the canner 
can control, are: 


1.—The use of cases of the wrong 
size or strength; 

2.—Packing too many cans in the 
case; 

3.—Not packing cases in car or 
truck to prevent shifting during ship- 
ment; 


4.—Improper sealing of cases so that 
cans shift in the case. 


Altitude and Temperature 


Cans with low vacuums, the ends of 
which are normal at lower altitudes, 
may become springers when shipped to 
higher altitudes. At a lower altitude 
there is greater atmospheric pressure 
applied to the ends of the can to hold 
them in a flat or normal position, but at 
a higher altitude, the atmospheric pres- 
sure is lower and thus there is less pres- 
sure against the ends of the can. At 
higher altitudes the lower external 
pressure may not be sufficient to main- 
tain the normal position of the ends of 
cans having low vacuum, and springers 
result. 

Similarly, increasing the temperature 
of storage of a can, the ends of which 
are normal at usual storage tempera- 
tures may cause a low vacuum can to 
become a springer. Increasing the tem- 
perature of the product in the can in- 
creases the vapor pressure within the 
can. Thus, in some hot climates the in- 
crease in vapor pressure may be suffi- 
cient to cause some low vacuum cans to 
become springers. 

The stiffness of tin plate used for the 
can ends and the profile of the can ends 
may affect the internal pressure re 

(Continued on page 39.) 
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Beahm, Britten Again Head 
Chicago Meat Packer Group 


At the annual business meeting of 
Chicago Meat Packers’ & Wholesalers’ 
Association, held at MHarry’s New 
Yorker on April 
16, Arthur C. 
Beahm, of Beahm 
Provision Co., who 
has headed the 
association during 
the past two years, 
was elected presi- 
dent for another 
year. Michael Brit- 
ten, of Peter Brit- 
ten & Sons, was re- 
elected vice presi- 
dent, and Carl 
Rothschild, of M. 
Rothschild & Sons, 
secretary. 

The following di- 
rectors were voted in for the coming 
year: Jos. Roti, Fulton Market Pro- 
vision Co.; Gregory V. Rose, Rose Pack- 
ing ’Co.; Max Rothschild, M. Rothschild 
& Sons; William Youngblood, Glenn & 
Anderson Co., Inc.; Robert Andres, 
Lincoln Wholesale Market; Frank 
Heidke, A. F. Heidke & Sons; W. E. 
Gersch, Richard J. Collins Co.; A. S. 
Siegel, Siegel-Weller Packing Co., 
Arthur C. Beahm and Michael Britten. 

In accepting the presidency for an- 
other year, Mr. Beahm expressed the 
gratitude of all the officers to those who 
have contributed to the success of the 
association during the past year. 


A. C. BEAHM 


George C. Maier Passes 


George C. Maier, 59, president of 
Maier & Co., Chicago sausage manufac- 
turing concern and active in the meat 
trade throughout most of his life, died 
in the Swedish Covenant hospital, Chi- 
cago, on April 20, following an attack 
of coronary thrombosis. On account of 
ill health since July, 1940, Mr. Maier 
had been at his office part-time. 


Born in Bavaria in October, 1883, Mr. 
Maier came to the United States at 
the age of 15 and soon entered the re- 
tail meat field. Prior to 1910, he was 
associated with Henry Siepel in the 
conduct of a retail meat market. In 1910, 
he became associated with Nick Wolter 
and Gustave Schleh in Nick Wolter & 
Co., Chicago, which later became known 
as Maier & Schleh after Mr. Wolter 
disposed of his interest in the concern. 

In 1917, Mr. Maier became sole owner 
of the firm, and its name was later 
changed to Maier & Co. The company 
is well known for its popular Golden 
Oak products, which are distributed in 
the Chicago area. George A. Maier is 
vice president of the concern. 
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Eastern Packers Busy With 
New Plants and Additions 


With new plants and additions blos- 
soming out rapidly and plans for addi- 
tional construction and modernization 
filling the air, eastern meat packers and 
sausage manufacturers appear to be 
getting well prepared to meet the de- 
mand for an increased volume of meat 
products this year. 

Somerville Packing Co., Somerville, 
Mass., staged the opening of its attrac- 
tive new federally inspected plant on 
April 20. Handsome invitations, con- 
taining a picture of the structure, were 
mailed by Morris Madfis, president. 
Townspeople, some of whom protested 
erection of the plant, altered their at- 
titude after it was constructed, and are 
warm in their praise of its trim ap- 
pearance and modern facilities. De- 
signed by Morris Fruchtbaum, archi- 
tect and engineer, the plant contains 
equipment by York Ice Machinery Corp., 
Cincinnati Butchers’ Supply Co., Boston 
Tram Rail Co., Robbins & Meyers, Inc., 
and John J. Dupps Co. 

Boston Sausage & Provision Co., 
Boston, Mass., has just completed its 
new smoked meat and sausage manu- 
facturing plant, and expects to hold an 
open house at the unit within the next 
few weeks. The plant will be capable 
of handling 1,500 hogs a week, along 
with fresh meat cuts, and has 80,000 
sq. ft. of floor space. A principal fea- 
ture of the plant is its air-conditioned 


THE PAUSE THAT REFRESHES 


Roscoe Rice, assistant superintendent and 

chief chemist of G. M. Peet Packing Co., 

Chesaning, Mich., takes time out from his 

busy round of activities long enough to 
oblige the photographer. 


smokehouses, with a capacity of 300,000 
lbs. of smoked meats per week. Danie] 
Worcester, Worcester Engineering Co,, 
Boston, was engineer and designer of 
the plant. 

Essem Packing Co., Lawrence, Mass,, 
is now operating its new $20,000 addi- 
tion, which is built around Carrier air. 
conditioned smokehouses. The company 
will require additional space, and is 
planning another building program for 
the coming year. 

Construction work on the new slaugh- 
tering plant of Peter Camp & Sons, 
Cortland, N. Y., is being resumed after 
a delay of operations during the winter 
months. The plant is expected to be 
completed in about two months. 


Production Rising Swiftly 
at New Cudahy Omaha Plant 


Cudahy Packing Co.’s new “stream- 
lined” meat canning and sausage manu- 
facturing unit at Omaha, Neb., which 
opened on March 24, has reached half 
capacity and should be operating at 
full speed in about three weeks, C, A. 
Stewart, plant superintendent, informed 
a NATIONAL PROVISIONER representative 
this week. 

Operating at capacity with one full 
eight-hour shift, the plant will employ 
300 persons, but it may not be long 
until it will be on a 24-hour basis be- 
cause of the demands of the national 
defense program, Mr. Stewart predicted. 
During the past three and one-half 
weeks, the meat canning activities have 
been transferred from the company’s 
Kansas City plant line by line, and all 
machinery is now located in Omaha. 

Fifty-two different lines of product 
will be prepared in the new five-story 
factory under the supervision of A. C. 
Lewis, who was transferred from Kan- 
sas City. E. A. Cudahy, jr., president 
of the company, was on hand the open- 
ing day to witness the first cans com- 
ing off the line. 


Brazilian Representative 


Axel S. Stokby, president, Danish 
Trading Co., New York City and general 
representative of Frigorificos Nacionais 
Sul Brasileiros, Ltda., Brazil, observed 
his fiftieth birthday on April 27. Born 
in Odense, Denmark, Mr. Stokby came 
to America in 1927. Until the invasion 
of Denmark, he had been handling vari- 
ous Danish meat products, including the 
Hafnia “dancing pig” brand canned 
hams. He is now handling the Pan 
brand hams, bacon, Canadian style 
bacon, liver paste, salami and other 
products of the Brazilian firm men 
tioned above, which has several plants 
in that country which were built by 
Danish engineers. 
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Personalities and Fivents 
Of the Week 


F. W. Specht, vice president in charge 
of branch house sales, Armour and 
Company, Chicago, spent a few days in 
New York during the past week. 

E. G. James Co., Chicago brokerage 
firm, announces the removal of its of- 
fices from the Rialto bldg., 332 S. La 
Salle st., to Suite 1040, Board of Trade 
bldg., effective April 26. The Rialto bldg. 
is to be razed soon. 

Lard, often used with turpentine in 
earlier days as a cure for various ills, 
is now being flavored, bottled and pre- 
scribed at the rate of three tablespoon- 
fuls daily, the Omaha Stockman recently 
pointed out. Prof W. J. Loeffel of the 
Nebraska college of agriculture states 
that many skin specialists now believe 
lard in the diet helps prevent eczema. 

Fred E. Lehle Provision Co., Ho- 
boken, N. J., has been incorporated by 
Fred E. Lehle, John Opperman and Ed- 
ward Bullwinkel. 

William G. Schenk, chief engineer of 
the Plankinton Packing Co., Milwaukee, 
died on April 9 at his home after a pro- 
longed illness. He was 56 years old. 
Born in Cincinnati, Mr. Schenk came to 
Milwaukee in his youth. He had been 
associated with Plankinton more than 
26 years and was in charge of the com- 
pany’s safety division. 

James G. Mercer, who has been iden- 
tified with the meat packing industry 
for a number of years and has recently 
been active in the brokerage business 
in Chicago, has joined the Chicago brok- 
erage firm of Schwarz & Co., 1634 
Board of Trade bldg. 


Cudahy Brothers Co., Cudahy, Wis., 
has announced the redesign of its labels 
for the company’s Peacock brand prod- 
ucts and other meat items. 

Dayton Ivins, associated for many 
years with the provision brokerage firm 
of Lacy Lee, Inc., Chicago, can now 
be addressed as Private Ivins, Camp 
Custer, Mich. 


George H. Atkin, 56, manager of the 
Stahl Packing Co., Evansville, Ind., died 
following a heart attack on April 13 as 
he was burning grass in a field. A 
passing motorist, seeing Mr. Atkin fall, 
pulled him out of reach of the flames, 
but he died before an ambulance could 
reach the scene. 

Sol Morton, formerly sales manager 
of the Salzman Casing Co., has estab- 
lished the firm of Meat Industry Sup- 
Pliers, Inc., 155 N. Ada st., Chicago, and 
will handle dry seasonings, a full line 
of sausage casings and allied lines. Mr. 
Morton has been identified with the cas- 
ing field for a number of years. 

When 15 employes of John Morrell & 
Co. who retired recently under the com- 
Pany’s new retirement income plan 
were feted at a banquet held at Sioux 
Falls, S. D., J. M. Foster, manager of 
the Sioux Falls plant, presented each of 
the men with a gold pocket watch in- 
scribed in appreciation of his service 
with the company. Mr. Foster revealed 
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that seven of the men had never had a 
lost-time accident during their years 
with the organization. 

The merehandising and advertising 
technique used by the James Henry 
Packing Co., Seattle, Wash., which en- 
abled it to meet a sausage “price war” 
seven years ago by raising its prices and 
stepping up quality to even higher lev- 
els, was the subject of an article in the 
March, 1941, issue of Sales Manage- 
ment, well known journal in the sales 
field. The company’s advertising ac- 
count is handled by the Seattle firm of 
Leo H. Steinhauer. The company was a 
pioneer in fortifying its products with 
vitamin D. 

Ninety-one employes of the Cincin- 
nati Butchers’ Supply Co., Cincinnati, 
O., are covered by a new insurance pro- 
gram worked out by the company with 
the Prudential Insurance Co. of Amer- 
ica. Premiums will be shared by the 
employes and the company, with each 
worker eligible to benefits ranging from 
$1,000 to $3,000, according to rank. 

E. F. Bisbee, retired vice president of 
the National Stock Yards Co., East St. 
Louis, IIl., since October, 1936, died at 
his home in San Pedro, Calif., on April 
20, at the age of 71. He had been in ill 
health for several months. 

For the first time in the 15-year his- 
tory of the event, Dean W. L. Blizzard, 
head of the animal husbandry depart- 
ment at Oklahoma A. & M. College, 
Stillwater, Okla., failed to be on hand 
for the annual feeders’ day event at the 
college. Dean Blizzard was in a hospi- 
tal at Prague, Okla., recovering from 
an automobile accident in which he suf- 
fered 16 fractures. His progress is re- 
ported to be satisfactory. 


Forest City Packing Co., South Paris, 
Me., has appointed the firm of Wood, 
Brown & Wood, Boston, to handle its 
advertising account. 


H. J. Gramlich, secretary, American 
Shorthorn Breeders’ Association was 
principal speaker at the annual Audu- 
bon county, Ia., beef producers’ dinner 
on April 17. The dinner featured spe- 
cially selected one-pound steaks, pur- 
chased from one of the Omaha packers, 
and salad plates garnished with grass 
silage. 

A slaughterhouse near Neshaminy, 
Pa., owned and operated by William 
Gross, was destroyed by fire on April 
17 with a total loss of about $4,000. A 
truck and several items of processing 
equipment were removed from the struc- 
ture before the flames advanced too far. 

William S. Abromowitz, owner and 
manager of the Theo. Schmidler Co., 
Minneapolis, Minn., manufacturers of 
sausage and meat specialties, announces 
that the company is expanding to meet 
a large increase in business. Work is 
to begin May 1. “The company is in- 
vesting $8,000 for additional smoke- 
houses, chill rooms and heating equip- 
ment,” states Mr. Abromowitz. “The 
trucks we have at present are to be re- 
placed with an entirely new and larger 
fleet. We are happy to announce that 
we have Tony Moentenich as our pro- 
duction manager and Mathew Abromo- 
witz as superintendent of maintenance.” 


Harry Darby of Kansas City, Kans., 
was elected president of the American 
Royal Livestock and Horse Show at the 
annual meeting of the board of directors 
on April 17. He succeeds George H. 
Davis Kansas City grain and cattleman, 
who had served for the past three years. 
W. H. Weeks was named vice president 
and general manager of the event. 


Michael Noeppel, 75, long identified 
with the meat packing industry in Buf- 
falo, N. Y., died at his home in that city 
on April 15. He was born in Alsace- 
Lorraine, and came to Buffalo in his 
early twenties. Mr. Noeppel joined the 
Dold Packing Co. as a beef expert and 
was associated with the firm until his 
retirement a few years ago. 


Bryan Brothers Packing Co., West 
Point, Miss., which began operations 
five years ago under direction of W. B. 
Bryan and John Bryan, announces that 
it has supplemented its facilities with a 
new sausage manufacturing unit. The 
company serves all parts of north- 
eastern Mississippi, producing bacon 
and sausage and canning several vari- 
eties of meat products. 

Harry Marcus, sales manager of Al- 
bert L. Brahm Co., Pittsburgh, Pa., at- 
tended the National League baseball 
opener recently when Cincinnati visited 
Pittsburgh. He admired the play of sec- 
ond baseman Frank Gustine, a new- 
comer from Chicago’s Yards district, 
who is said to have paced the play of 
National League “freshmen” in last 
year’s pennant race. 


The Pittsburgh, Pa., branch of 
Armour and Company was among the 
business concerns which cooperated in 
a non-compulsory “blackout” staged by 
the city on April 18. All lights within 
the branch which would be visible from 
the outside were turned off for a ten- 
minute period. Phillip Hohman, Armour 
secretary at Pittsburgh, watched nine 
army planes and four giant transports, 
representing bombers, as they flew over 
the city and dropped flares over the 
darkened area. 


C. W. Johnson has been named sales 
manager of the Swift & Company 
branch house at Norwich, Conn. He 
succeeds B. P. Smith, who was trans- 
ferred to another post. Mr. Johnson has 
been with the company since 1934, most 
recently at Providence, R. I. 


Zeigler Packing Co., Bessemer, Ala., 
was one of the most active buyers of 
prize-winning animals at the recent 
Montgomery, Ala., fat stock show. The 
company bought the reserve champion, 
the Hereford lightweight champion and 
the Angus lightweight champion. 


Fiftieth anniversary “sell-ebration” 
of the Texas branch houses of Geo. A. 
Hormel & Co., Austin, Minn., was held 
on April 9 and 10 at the Hotel Adolphus, 
Dallas, with more than 60 branch man- 
agers and salesmen in attendance. Sales 
and merchandising plans for 1941 were 
outlined by O. P. Taber, sales official of 
the company. 

J. Lynn Cornwell, Purcellville, Va., is 
expecting to go ahead with construc- 
tion of a new killing floor for hogs and 
beef as soon as plans can be completed. 
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K Value Defined and Its 
Application Illustrated 


ily; others offer more resistance. 

In the latter class are those sub- 
stances commonly described as “heat 
insulants.” These not only have a low 
coefficient of heat transfer, but also 
possess certain other desirable physical 
characteristics, including plasticity, 
light weight, structural strength, fire 
resistance, ease of application, etc., 
which make them suitable for use under 
various conditions to slow down the flow 
of heat from a warmer to a colder sub- 
stance or medium. 

The rate at which an insulant or other 
material will transmit heat can be 
measured accurately and is dependent 
primarily on three factors—character 
of the substance, its thickness and the 
temperature existing on each side of it. 
The heat flow through an outside cooler 
wall of 8 in. of brick and 4 in. of cork- 
board will be greater in summer than 
in winter, for example, because the 
temperature difference between the two 
sides of the wall is greater during the 
former season. 


Si: materials transmit heat read- 


K Value Explained 


If there were no temperature dif- 
ference, there would be no heat flow 
through the wall. If the temperature 
in the cooler were greater than the out- 
side temperature, the normal direction 
of heat flow would be reversed; that is 
heat would be transmitted from the 
cooler to the outside. 

The coefficient of heat transfer of 
any material or insulation is commonly 
designated as K. This value is the num- 
ber of B.t.u. transmitted through 1 
sq. ft. of the material, or combination 
of materials, 1 in. thick, per degree 
temperature difference, per 24 hours. 
If an insulation has a K value of 2.5 for 
example, a piece of the insulation 2 in. 
thick would transmit 1.25 B.t.u. per sq. 
ft. per degree temperature difference 
per 24 hours. 

The refrigerating engineer must know 
the heat transfer coefficient of insula- 
tions and building materials, and com- 
binations of these, to solve many air 
conditioning and refrigerating prob- 
lems. This information is available in 
refrigerating and air conditioning text 
books and insulation manufacturers 
catalogs. It is also given in volume 1 
of THE NATIONAL PROVISIONER’S course 
i meat plant refrigeration and air 
conditioning. It is not customary to 
select the insulation for any application 
on K value alone. The other charac- 
teristics of the material are also con- 
sidered to determine the insulation’s 
Suitability for use in any location. 


When determining the refrigerating 
Tequirements of a plant or cooler, the 
engineer must know the quantities of 
heat which will be transmitted through 
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cooler walls during the time the cooler 
is in operation, which is practically con- 
tinuous in most instances. How K 
values enter into these calculations is 
illustrated in the following problem and 
its solution. 

Assume a cooler 50 ft. long, 30 ft. 
wide and 12 ft. high is maintained at 
a temperature of 35 degs. F. Cooler 
walls are of 6-in. tile, insulated with 4 
in. of cork and plastered. Floor is 6-in. 
concrete insulated with 4 in. of cork. 
Roof is 4-in. concrete insulated with 
4 in. of cork and plastered. 


A Refrigeration Problem 


The cooler is an inside room. Tem- 
perature outside each of the four walls 
is 70 degs. F. Underneath it is the 
curing cellar which is maintained at a 
temperature of 38 degs. F. Outside 
temperature (on roof) will be taken as 
85 degs. F. The temperature difference 
at floor is 3 degs. F., at walls is 35 
degs. and at the roof, 50 degs. There 
are 1,500 sq. ft. of roof, 1,500 sq. ft. 
of floor and 1,920 sq. ft. of wall area in 
the cooler. 

The K value of a 6-in. tile wall, in- 
sulated with 4 in. of cork and plastered, 
is 1.50 B.t.u.; of 6-in. concrete insulated 
with 4 in. of cork, 1.60 B.t.u.; of 4-in. 
concrete insulated with 4 in. of cork and 
plastered, 1.67 B.t.u. 

Heat transmission formula is: B.t.u. 
equals area times transmission co- 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Na- 
tional Provisioner’s School of Re- 
frigeration are still available in 
book form. The volume is indexed 
to permit ready reference to the 
many points on any subject cov- 
ered in the articles. The edition is 
limited. The price is $1.50. Order 
your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for $1.50 
for Volume 1, ‘‘Meat Plant Refrigeration.” 


Name 





Street. 





City__ 














efficient (K) times temperature dif- 
ference. 


Walls: 
Ceiling: 
Floor: 


1,920 1.5035 = 100,800 B.t.u. 
1.500 1.6050 = 120,000 
1,500X1.67% 3= 7,515 
Total 228,315 B.t.u. 

One ton of refrigeration is the equiva- 
lent of 288,000 B.t.u. Slightly less than 
1 ton of refrigeration will be required, 
therefore, to remove the heat trans- 
mitted through cooler walls, floor and 
ceiling when the cooler is operated at a 
temperature of 35 degs. F. 


Thick Floor Insulation? 


In view of the small heat transfer 
through the floor of this cooler, one 
might question the advisability of using 
4 in. of cork insulation. Six inches of 
concrete insulated with 2 in. of cork 
has a K value of 2.87 B.t.u. The heat 
transmitted through such a floor would 
be 12,915 B.t.u. per 24 hours. Whether 
the saving through use of 4 in. of cork 
in the floor would be great enough to 
justify its additional cost would be a 
problem for the architect or engineer to 
work out. 

If the plant containing this cooler 
were in a section of the country where 
roof temperatures of 100 degs. F. or 
more might be expected for long periods, 
it might be advisable to insulate this 
part of the cooler with more than 4 in. 
of cork. A 4-in. concrete slab insulated 
with 5 in. of cork and plastered has a 
K value of 1.37. 


Knowledge of K _ values, of the 
method of determining heat transfer 
through building materials and of the 
cost of producing refrigeration, makes 
it possible for the engineer to determine 
accurately the economical quantity of 
insulation to apply in chill rooms, cool- 
ers and processing rooms. 


WORKER REGISTRATION PLAN 


In line with the instruction of the 
Office of Production Management that 
holders of defense contracts recruit 
their workers through state employment 
service offices, which are affiliated with 
the U. S. Employment Service of the 
Social Security Board, the board has 
issued a bulletin outlining the objectives 
and purposes of a plan to register avail- 
able workers and suggesting how em- 
ployers can cooperate in the registra- 
tion. 

Objectives are “the registration of 
every unemployed man and woman cap- 
able of holding a job” and the regis- 
tration of every employed person with 
experience and skill in aircraft manu- 
facturing, shipbuilding and machine- 
shop work or machinery manufacture, 
“provided he is not using this skill in 
his present job.” Purpose of the regis- 
tration is to make available a ready 
supply of qualified persons to plants 
producing essential defense materials 
and to other plants whose personnel has 
been depleted by transfer to defense 
work or military service. 

The bulletin points out that employers 
may assist the registration by giving 
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it publicity through radio and news- 
papers and by displaying a poster now 
available through local employment 
offices, as well as by advising job appli- 
cants who cannot be placed at their own 
plant to register at the nearest office of 
the state employment service. 


FINANCIAL NOTES 


Robert & Oake, Inc., Chicago, filed a 
petition on April 19 in the federal court 
at Chicago, for reorganization under 
Chapter 10 of the amended bankruptcy 
law. In the petition, the company de- 
clared assets of $1,465,640 and liabili- 
ties of $1,350,995, but reported inability 
to meet current expenses. A request was 
also made for the appointment of at- 
torneys for the trustees of the company. 


A dividend of 35c has been declared 
on the common stock of Libby, McNeill 
& Libby, payable May 31 to all stock- 
holders of record on May 15. 

Beech-Nut Packing Co. reports net 
profits of $678,681 for the first quarter 
of 1941, equal to $1.55 a common share. 
This compares with $608,540 in the 
same period last year, or $1.39 a com- 
mon share. 

American Hide & Leather Co. reports 
net income of $226,203 for the first 
quarter ended March 31, or 27c a com- 
mon share, against $52,846, or 6lc a 
share on the 6 per cent preferred in the 
same period last year. 


PACKAGE RATING CHART 


How much attention value does your 
meat package have? Can it hold its 
own on the retailer’s shelves when 
flanked by those of your competitors? 
Does each of your packages possess cer- 
tain elements which assist in the mer- 
chandising of the rest of your line? 


Packers and sausage manufacturers 
who would like objective answers to 
questions of this kind about their own 
packages will find a new package de- 
sign checking chart, developed by the 
Sutherland Paper Co., Kalamazoo, 
Mich., extremely helpful. The chart is 
designed so that anyone can check a 
package for certain points known to be 
important in gaining eye-appeal, and 
arrive at a final rating which shows 
the package’s general merchandising 
value. 

Among the points on which packages 
are scored are attention value, appropri- 
ateness, competitive comparisons, dis- 
play considerations and memory factors. 
The chart explains how to test a pack- 
age in each of these respects, suggest- 
ing a total of 23 checking questions and 
assigning points for each question. 
A total score above 90 is regarded as 
excellent; one below 65 indicates “defi- 
nite need for revision.” 

A copy of the chart will be sent to 
any packer requesting it. 


Watch “Wanted” page for Bargains. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended April 23: 

—Week ended Apr. 23— 
Low Close 

% 

3 

10 

4% 

51% 


‘ -110 
Beechnut Pack... 
Bohack, 


Do. Pfd 
Gobel Co 


Hygrade Food... 
Kroger G. & B... { 
Libby MeNeill... 
Mickelberry 

Mw. 2 BB. Pea.... 
Morrell & Co.... .... 
Nat. Tea 3% 


Safeway Strs.... 
Do. 5% Pfd... 

Stahl Meyer 

Swift & Co...... 
Do. 

Trunz Pork 

U. S. Leather.... 

A 


United Stk. Yds. 
Do. Pfd 
Wesson Oil 
Do. Pfd 





THE WISE OWL KNOWS WH 
‘'There’s No Substitute for Quality” 


That’s Why Users Acknowledge There Is No Substitute For 


AULA - SPECIAL 


In the Curing of their Hams, Bacon, Bologna and Other 
Meat Products . . . Only Salt Needs To Be Added, Everything 
Else Is Included 


“‘The Ideally-Balanced and Unexcelled Cure for Flavor and 
Color Uniformity’’ 


HE Auta Com PANY 


CURING COMPOUNDS, SPICES, SEASONINGS, ETC. 


INQUIRIES INVITED FOR SAMPLES AND FULL PARTICULARS 


Complete Line of Outstanding Seasoning and Spices 


As 
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Office and Laboratory: 
307 E. 92nd STREET 
NEW YORK, N. Y: 





PIONEER 


PROTECTION 


“ AN 


@ The foodstuffs vital to the nation’s 
health are perishable. 


JAMISON-BUILT Cold Storage Doors pro- 
tect these foodstuffs from deterioration. 


In 1888 the first commercial cold storage 
door was JAMISON-BUILT. The pioneer 
is still the leader. 


Every worthwhile door improvement has 
been JAMISON-PIONEERED. Others 
have copied—none have 

improved. 


Today you cannot buy a 
better cold storage door 
than a JAMISON — AND, 


they cost no more! 


Consult nearest branch 
or address JAMISON COLD 
STORAGE DOOR Co., 
Hagerstown, Maryland. 


Jamison Standard 


Wind Door. See 
and Victor Doors “Bulletin 122. 


Jamison, Stevenson 


AMISON- 


(2 UE WS a od oF Si oR oy 2 - Vcd ae okeokey - 2) 
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ro 
Maximum insulation efficiency of your cold 
rooms is best assured when every factor regard- 
ing planning, insulation and installation are 
weighed to fit your particular requirements. 
For example, the kind of building, outside and 
inside temperatures, climatic and atmospheric 
conditions, efficiency of insulation, thicknesses 
of insulation, proper erec- 
tion, and many other vital 
factors must be coordi- 
nated to result in a cor- 
rectly balanced installa- 
tion. 
By utilizing UNITED’S 
staff of experienced insu- 
lation engineers, you can 
obtain help in designing 
your insulation job to get 
maximum efficiency al- 
ways. 


NITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 


Baltimore, Md. Cleveland, Ohio New Orleans, La Rock Island, lil. 
Boston, Mass. Hartford, Conn. lige : 
Buffalo, N.Y. Indianapolis, ind. New York, N.Y. St. Lowis, Mo. 


Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Copr. 1941 Sylvania Ind. Corp. 


SYLPHCASE* and SYLPH-THIN* casings add "EYE-APPEAL" to tangy smoked hams, 
spicy sausage, and appetite-whetting luncheon meats. 


These casings have clarity, strength and uniformity to the point of perfection. 


Meat products in SYLPHCASE and SYLPH-THIN casings take on a certain exclusive, 
appetizing quality look which puts them a step ahead on promotion and sales. 


Additional and repeat sales in substantial volume follow as a matter of course. 
Let us submit samples and prices. 


*Reg. U.S. Pat. Off 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 


Executive and Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va 
Division Office: Chicago, Ill., 427 W. Randolph Street 
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1941 Sausage Production 


Retains Lead Over 1940 


ARCH was another in the series 
of record-breaking months for 
sausage production. Federally 
inspected plants processed 67,747,000 
lbs. of sausage—the greatest volume 


ever produced in March—and the 
month’s output was about 6% million 
Ibs. over March, 1940. All three classes 
of product—fresh, smoked and/or 
cooked and dried or semi-dried—showed 


MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Mar. 1941 
ss. 
Meat placed in cure: 
. 9,274,000 
. . 252,362,000 


Smoked and/or dried meat: 
SD arabs 6 « beste ,251,000 
veares ... ++ 148,705,000 


Bacon, sliced ... rere } fF 


Sausage: 
Fresh finished 12,876,000 
Smoked and/or cooked 45,854,000 
Dried or semi-dried are 9,007,000 
Total sausage .... 67,737,000 


Meat loaves, head-cheese, chili con 

carne, jellied products.... 9,547,000 
Cooked meat: 

381,000 

2,359,000 


Canned meat and meat products: 
jah 7,708,000 
ra ateta . 29,865.000 
Sausage ar ; 3,829,000 
Soup : ccccces Gene eee 
All other .... 16,681,000 
Total canned meat . 90,701,000 


. .213,130,000 
. 20,605,000 


Lard, rend., refined and canned.. 
Rendered pork fat. 

Oleo stock . 10,984,000 
Edible tallow 4,502,000 
Compound containing animal fat..... 20,926,000 
Oleomargarine containing animal fat. 4,987,000 
Miscellaneous 1,656,000 


*Previously included with lard. 


3 mos. 3 mos. 
Mar. 1940 1941 1940 
Ibs. Ibs. Ibs. 


8,018,000 28,222,000 
218,084,000 696,608,000 


25,673,000 
706,677,000 


3,613,000 13,372,000 
,428,000 400,596,000 


11,991,000 
408,665,000 


23,306,000 70,226,000 69,840,000 


,302,000 39,250,000 
395,000 135,849,000 y 

1,000 27,320,000 25,934,000 
202,419,000 186,856,000 


37,615,000 


, 963,000 29,607,000 26,088,000 


573,000 1,376,000 


59,005,000 


1,747,000 
48,089,000 


3,272,000 
29,207,000 
3'945 


26,436,000 
88,219,000 
11,861,000 
96,185,000 
48,439,000 32,931, 
271,140,000 227,892,000 
605,068,000 695,323,000 
58,707,000 3 
30,651,000 24,143,000 
14,462,000 16,323,000 
57,268,000 44,267,000 
13,811,000 10,583,000 
5,160,000 4,193,000 


20,490,000 
9 27,000 


218,277,000 
1 


8,820,000 
4,895,000 
12,396,000 
3,344,000 
1,334,000 





180-220 Ibs. - 


Value 
Pet. Price per 
live per ewt. 
wt. lb. alive 
Regular hams .-14,00 19.3 
Picnics 5. 2.9 
Boston butts ach caren ae 15.4 
Loins (blade in) 15.6 
Bellies, S. P 


i... ene - 1.00 
Plates and jowls ‘ste ase 
Raw ST 
y. & q 4 eee 
Spareribs eS 
Trimmings .. 8.00 
Feet, tails, .. 2.00 
Offal and 


TOTAL YIELD AND VALUE.69.50 


Cost of hogs per ewt... 
Condemnation loss 
Handling and overhead... 


TOTAL VALUE 


Loss per ewt 
Loss last week... 
Profit per cwt 
Profit last week 





es 


LIGHT AND MEDIUM HOGS CUT-OUT WELL 


Average cost of hogs of all three weight ranges declined 10c per cwt. at 
Chicago during the first four days of this week, and total product values de- 
clined 9c per cwt. for the light and medium butchers and 1l1c per ewt. for 
heavy butchers. Cut-out results showed a slight change from the previous 
period, the loss on the heavy butchers increasing 3c per cwt. to 8c and the 
profit margin on the light butchers declining 2c per cwt. to 19c. 


220-240 Ibs.——— 240-270 lbs.—— 
Value Value 
Pet. Price per Pet. Price per 
live per ewt. live > ewt. 
wt. Ib. alive wt. . alive 


13.80 9.2 $2.66 13.70 .§ $2.5¢ 
5.50 2. .70 5.40 
4.00 .f .6 4.00 
9.70 .f , 9.60 
9.70 5. 57 8.00 
2.00 ‘ 4.00 
3.00 5.f 17 4.20 
3.00 3. ‘ 3.30 
2.20 6 ; 2.00 

11.30 § 8S 10.50 
1.50 8. 12 1.50 
2.80 8.7 om 2.80 
2.00 os 07 2.00 


70.50 seis $9.36 71.00 
$8.68 
.05 
53 


$9.26 
9.36 
110 
-10 
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gains over last year. Production in 
March was also about 4 million lbs. 
ahead of February, 1941. 


Sausage production under federal in- 
spection during March was as follows: 


Fresh sausage (finished), 12,876,000 
lbs.; smoked and/or cooked, 45,854,000 
Ibs.; to be dried or semi-dried, 9,007,000 
Ibs. 


The greatest processing increase for 
the month was in the volume of meat 
and meat food products canned. The 
March total of 90,701,000 lbs. showed 
an increase of 16% million lbs. over last 
March, with gains for all canned meat 
food products except canned sausage. 
March canning volume was approxi- 
mately 5% million lbs. greater than in 
February. 

The steady series of increases in 
sliced bacon production was checked in 
March; although the volume of 23,137,- 
000 lbs. was larger than the February 
total, it was slightly smaller than out- 
put in the same month in 1940. How- 
ever, sliced bacon production in March 
was much greater than in the same 
month in any year except 1940. 


Production of meat loaves jumped in 
comparison with March, 1940, the vol- 
ume being 9,547,000 Ibs. compared with 
7,963,000 lbs. last March. The seasonal 
slump usually noticed at this season 
was barely perceptible; January loaf 
production totaled 10,433,000 Ibs.; Feb- 
ruary, 9,627,000 Ibs., and March 9,547,- 
000 lbs. Meat loaf production in March 
was the greatest for any March of 
record. 

During the first three months of 1941 
sausage production under federal in- 
spection climbed ahead of the 1940 vol- 
ume by 15 million lbs., and canned meat 
production was up 43 million lbs. First- 
quarter meat loaf production was 3% 
million lbs. ahead of 1940 and sliced 
bacon production, approximately one- 
half million Ibs. ahead. 


MEAT IMPORTS AT NEW YORK 


Imports for the period April 10 to 
April 16, inclusive, at New York: 


Point of 
origin Commodity 


Argentina—Canned corned beef 
—Canned roast beef 
—Canned brisket beef 


Brazil—Tinned beef extract 


Canada—Smoked back bacon 
—Pork sausage 
—Fresh chilled pork 
—Fresh chilled ham 
—Fresh chilled calf livers... 
—Fresh frozen beef liver 
—Fresh ham 
—Fresh pork bellies 
—Fresh pork butts 
—Fresh pork loins 
Fresh pork tenderloins 
—Fresh pork spareribs 
—Fresh pork ribs 
—Fresh pork shoulders. 
Fresh pork trimmings 
—Fresh pork cheek meat 
—Fresh pork blade meat 
—Smoked pork bellies 
—Frozen ox tongues 
Cuba—1,901 quarters fresh chilled beef..... 276,024 
—Fresh chilled beef cuts 
—Fresh frozen beef cuts.... 
—Fresh frozen beef livers 
—Fresh frozen beef tongues 
—Fresh chilled beef fillets 


Amount 
Ibs. 


Watch Wanted page for bargains. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago 
Chicago basis, Thurs., April 24, 1941 
REGULAR HAMS 


Green 


BOILING HAMS 


Green 


16- 20 range *e 
16-22 range 
SKINNED HAMS 
Green 


Saw, We. FO IMB. cccccccsess 13 
Short shank %-%c over. 


GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 


17% 
18 
15% @16 16%@17 
14% 15% 
15% 
14% 
*Quotations represent No. 1 new cure. 


D, 8. BELLIES 


OTHER D. 8S. MEATS 
Regular plates 
Clear plates 
D, 8S. jowl butts 
8. P. jowls 
Green square jowls 
Green rough jowls 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 
Saturday, April 19... * = 
Monday, "April Teeoces 
Tuesday, April 22. ‘S.75n 
Wednesday, April 23. 7 a 
Thursday, April 24. 624en 
Friday, April 25...... 8.70 


Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. =. 
Kettle rend., tierces, f.o.b. 
Leaf, kettle rend., tierces, f.o. b Chgo 
Neutral, tierces, f.0.b. Chicago 
Shortening, TONE, GOL. ccecccccccenseses 11.50 


Havana, Cuba Pure Lard Price 
Wednesday, April 23 


Loose Leaf 


8.02%4n 
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May 
July 


FUTURE PRICES 


SATURDAY, APRIL 19, 1941 
Open High Low 
LARD: 


8.85 8.70 


8.80 
9.00 


9.35 i 
: May 3; July 46; Sept. 121; Oct. 18; 
les. 


total, 


Open interest: May 263; July 552; Sept. 1,476; 


Oct. 175; total, 2,466 lots 
CLEAR BELLIES: 
. 11.80 11.80 11.80 


8.82% 8.77% 
: 9214 


Sales: May 2; July 38; Sept. 106; Oct. 15; 
161 sales. 


Open interest: May 261; 
Oct. 181; total, 2,508 lots. 
CLEAR BELLIES: 


May ...11.75 
July ...12.25 


total, 


July 547; Sept. 1,519; 


TUESDAY, APRIL 22, 1941 


: 87% 8.70 8.75b 

9.10 8.85 8.9244 
Fy 27% 9.05 9.10b 
9.35 9.15 9.17% 

Sales: May 8; July 67; Sept. 166; Oct. 33; total, 
774 sales. 

Open interest: May 261; July 539; Sept. 1, 
Oct. 181; total, 2,545 lots. 
CLEAR BELLIES: 

May 


8.87% 
. 9.00 


564; 


11.75n 
12.25n 
12.50n 
12.80n 
WEDNESDAY, APRIL 23, 1941 
LARD: 
May 


Oct. 
Sales: 

272 sales. 
Open interest: May 260; July 558: Sept. 1,599; 

Oct. 178; total, 2,595 lots. 

CLEAR BELLIES: 


May ...11.55 
-12.00 


May 3; July 51; Sept. 190; Oct. 28; total, 


8.60 
8.80 
8.97% 
9.07% 
May, Sept., 87; 
total 146 sales. 
Open interest: May, 259; July, 
Oct., 186; total 2,640 lots. 


CLEAR BELLIES: 


6, July, 31; 


576; Sept., 1,619 


FRIDAY, APRIL 25, 1941 
LARD— 
May 
July . 
Sept. .. “9. 07% 
ee 17% 
CLEAR BELLIES— 
May ...11.25 
July ees 
Sept. ... 
ee eae . 
(Key: 


8.65 


8.72% 65 8.70b 
‘8.82% 


8. 

8.90 8.8% 8.90b 

02% 9.10 9.0 9.10ax 
9.17% 9.1: 9.1714ax 


11.25ax 
11. 


b—bid; ax—asked; n—nominal) 


Watch the Classified Advertisements 
page for bargains in equipment. 


FSCC Buys Pork, Lard 


(Continued from page 11.) 


felt in the first ten days after its an- 
nouncement when prices of green and 
cured meats generally advanced % to 
1%c. After Easter the larger producers 
withdrew their offerings in the carlot 
market, being uncertain over the extent 
of FSCC purchases, while some of the 
buying processors were inclined to look 
on because of a belief that the program 
had been over-rated. 


Pork product prices have advanced 
fractionally during the past two weeks 
but the FSCC purchases announced on 
April 22 failed to have any material 
effect. Some of the boning cuts—heavy 
skinned hams and heavy picnics—have 
been firm to strong because they are 
used in making the canned pork items 
which will be delivered under FSC-36, 
but other joints have been dull. It is 
reported that the FSCC bought disap- 
pointingly small quantities of regular 
hams, skinned hams and picnics. 


It is also reported that a large pro- 
portion of the cured pork bought by 
the FSCC (approximately 20 million 
lbs.) was in D. S. bellies, but prices 
have turned downward since the buying 
with outside packers offering product 
withheld pending FSCC action. 


Lard values advanced 50 to 60 points 
following announcement of the hog 
price program early in April, eased off 
later, and then turned up again. The 
market reacted after the FSCC buying 
this week but appeared to be firming 
up toward the weekend. 


This week’s FSCC buying may be 
compared with recent production and 
stocks: 

Lbs. 
LARD 

FSCC purchased 

Feb. inspected make 

April 1 U. 8S. stocks 
CANNED PORK 

FSCC purchased (est.).............-. 

March inspected make............... 
CURED PORK 


FSCC purchased (est.)............... 20, 
ee eS ee aa 
March D. 8. to cure 6, 
March S. P. to cure 8, 


SpieeKecshennesicoure 21,718,000 
106,218,000 
310,725,000 


Be 
z= 


~] 
= 


AE 


’ 


2222 3: 


U. S. LARD STOCKS 


U. S. lard stocks of 310,700,000 lbs. 
on April 1 showed a decline of approxi- 
mately seven million lbs. from the 
March 1 level. This was the first break 
in the series of increases which began in 
November and carried holdings to an 
all-time high on March 1. 


Storage holdings of lard on the first 
of each month, compared with the five- 
year average, for last twelve months: 


Rend. 
—_—_——LARD————_ Pork 


Fat 
1939-40 1940-41 1940-41 
Million lbs.————— 
78.8 235.7 
68.7 223.2 
89.0 232.5 
162.1 287.0 
202.2 299.6 
256.6 317.4 
268.8 310.7 


October 
November 
December 
January 
February 


be S300 
SURSA 


PRR ONUADAD 
Corr 
maboloee ee 


September x 272. 3 
1Not distinguished from lard prior to Dec., 
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Lbs. 


.718,000 
218,000 
5,000 


,000,000 
,865,000 


vena ams 


10 Ibs. 
yproxi- 
m the 
break 
gan in 
to an 


ie first 
1e five- 
,onths: 


Rend. 
— Pork 


Fat 
1 1940-41 
palestine 


) 
j 


matotoe eR ee 


Cerne 


MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
April 23, 1941 1940 
per lb. per Ib. 

Prime native steers— 

Pro. 600 19 @19% 
600- 800 ....-19 @19% 
800-1000 20 

Good native steers— 


18% @18% 
18 @18% 
18 @18% 


17% @18 
16% @17% 
16% @17% 


15% @16% 16% @17 
600- 800 ..15% @16% 16 @16% 
800-1000... ...-15% @16% 16 @16% 

Heifers, good, 400- 600... . 16% 16 @16% 

Cows, 400-600 .12% @13% 12% @13% 

Hind quarters, . 24 22 @23 

Fore quarters, choic i @14% 


Medium steers— 
400- 600 


Steer loins, choice, 
Steer loins, No. 
Steer loins, No. 244 18 
Steer short loins, ye 30/35 .3: unquoted 
Steer short loins, No. 31 40 
Steer short loins, No. 2........2% 33 
Steer loin ends ips 2 = 
Steer loin ends, No. pS 25 
Cow loins : ‘ 19 
Cow short loins 23 
Cow loin ends (hips) 

Steer ribs, choice, 30/40... 
Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. 

Cow ribs, No. 2 
Steer rounds, choic e, 80/100....22 unquoted 
Steer rounds, No. 1 aa 17% 
Steer rounds, 17% 
Steer chucks, ee unquoted 
Steer chucks, N 7 5% 13% 
Steer chucks, vo. 2 15 13% 
Cow rounds ... 5% 15 
Cow chucks... . ‘ 12 
Steer plates ... ; 

Medium plates 7 
Briskets No. 1 13 
Cow navel ends.... 7 
Steer navel ends. A 6 
Fore shanks ...... 9 9 
Hind shanks 7 
Strip loins, No. 1 bnis i 55 
Sirloin butts, No. é 28 
Sirloin butts, No. 2............ } 22 
Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12@18 range... . 

Outsides, green, 8 Ibs. up 

Knuckles, green, 8 Ibs. up 


unquoted 
32 


18 
unquoted 
21 


% 


% 


Brains . 

Hearts .... 
Tongues 
Sweetbreads 
Ox-tail 

Fresh tripe, re 
Fresh tripe, H 

Livers . 

Kidneys 


Choice carcass . 
Good carcass .. 
Good saddles .. 
Good racks . 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs .. 
Choice saddles .. 
Medium saddles. 
Choice fores 
Medium fores. . 
Lamb fries 

Lamb tongues ... 
Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles .. 
eavy fores 
Light fores . 
Mutton legs 
Mutton loins ... 
Mutton stew _._ 
Sheep tongues 
Sheep heads, each 


ot pt om 


tt dt MIO MIO 


20 


10 
11 
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Fresh Pork and Peck, Peodace 

Pork loins, 8-10 lbs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boueless butts, cellar 

trim, 2@4 


Neck bones 
Slip bones 
Blade bones .. 
Pigs’ feet .. 
Kidneys, per ‘b 
Livers 

Braius .... 


AAP hIDHl OOH 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 Ibs., 
parchment paper 
Fancy skinned hams, 14@16 lbs., 
parchment paper 24 @25% 
Standard reg. hams, 14@16 lIbs., plain. .2 
Picnics, 4@8 lbs., short_ghank, p' bees 
Picnics, 4@8 Ibs., long shank, plain 
Fancy bacon, 6@8 lbs., plain........... 2 
Standard bacon, 6@8 lbs., plain........ : )221% 
No. 1 beef sets, smoked 
Insides, 8@12 Ibs 36% @37% 
Outsides, 5@9 Ibs... 
Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted... 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.. 
Lamb tongue, short cut, 200-Ib. ‘bbi: 
Regular tripe, 200-lb. 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 200-lb. bbl 


BARRELED PORK AND BEEF 

Clear fat back pork: 

70- 80 pieces 

80-100 pieces 

100-125 pieces 
Clear plate pork, 25-35 pieces 
Bean pork 
Brisket pork 


23 @24 


Extra plate OME as wis-cniceswinseamece canes ce eee 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy). 
Boneless chuck 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up.... 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork enusage, te 1-1. COPOOR. .6ccccceceswcees 
Country style sausage, fresh in link.......... 2 
Country style sausage, fresh in bulk 
Country style sausage, smoked............... : 
Frankfurters, in sheep casings............... 2 
Frankfurters, in hog casings.................. 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice.............. 
Liver sausage in beef rounds 
Liver sausage in hog bungs.................. 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 
Polish sausage 


11% @12 


DRY SAUSAGE 
Cervelat, am, ' in hog bungs.. 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, choice 
Milano, salami, choice in hog bungs Pe eater § 
B. C. salami, 3 
Frisses, choice, in hog middles 
Genoa style salami, choice.. 
Pepperoni . . = 
Mortadella, new ‘conditions. RS Pe Pe ee ees 
Canico cece 
Italian style hams 
Virginia hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
in 4U0U-lb, buls., delivered.............6+..8 
Saltpeter, less than ton -_, be o.b. N. 
Dbl. refined granulated. . 
Small crystals ...... 
Medium crystals ... 
Large crystals 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda...... 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. hseguesate per ton: 
Granulated 


e 4 


ENSeee 


Ss 


esis SSskes 


Su — 
aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%)..... 
Packers’ curing sugar, 250 Ib. ba 
f.o.b. Reserve, La., less 2 
Dextrose, in car lots, per cwt. 
In paper bags 


SAUSAGE CASINGS 


(F. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack... | 
Domestic rounds, 140 pack.............. ‘ 
Export rounds, wide.................... 40 
Export rounds, medium... 7 
Export rounds, narrow.................. ; 


» = 


bee 
a 
oc 


No. 2 weasands.. 
NS eS ie 4.0 oia's-0: 9-6 :c:ga\psie nde Pea . 
No. 2 bungs 
Middles, 
Middles, select, wide, 2@2% in......... J 
Middles, select, extra, 24% in. & up...... 7 
Dried or salted bladders 
eR OU er eee d 
10-13 tm. WIGS, BAC... 2 cccccccccccceses d 
UD Oe A Bev oe 60.0002 cwevserbeces P 
6- 8 in. wide, flat..... 
Pork casings: 
2 ee ree 1.50 
Narrow, special, per 100 yds............ 1.85 
Medium, regular 
English, medium 
Wide, per 100 yds 
Extra wide, per 100 yds 7 
NG WE rand few'o:4554:0.4'8 00's 00402 com's 7 
Large prime bungs..............cccceee; ‘ 
Medium prime bungs.................... d 
TY Wi ois ss vc occerecowaaens d 
SU OE Mrs hWaicnwan somsccshoewiel ‘ 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 

37 42 

45 

27 


Ginger, semnten . ane 
African 


East & West India Biend.. 
— flour, meneereets 


1 
weenen, ee Banda. 

East India 

East & West India Blend. 
Paprika, Spanish 

Fancy Mungarian . 

No. 1 Hungarian.. 
Pepper, Cayenne . 

No. 

Black Malabar .. 
Black Lampong 
Pepper, white Singapore 

Muntok 

Packers 


SEEDS AND HERBS 


Gro 
Whole for Saus. 
Caraway seed 69 | 
Celery seed, French. 
Cominos seed . 
Coriander Morocco bleached 
Coriander Morocco natural No. 1 
Mustard seed, fancy yellow. 
American 
Marjoram French . 
Oregano 
Sage, Dalmatian i ERO Ete 1,20 


(Continued on page 28.) 





ARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy o* @22 


Choice, native, light jes @22 
Native, common to fair aij 


Western Dressed Beef 


Native steers, good, 600@800 lbs.. 17 @18 
Native choice yearlings, oe Ibs. e @10 
Good to choice heifers oe @1 
Good to choice cows 13% @ 14% 
CORO Gh TE GOR e occ bec cccicvicncs 1214 @i13 
a rer rer 13% @i4% 


BEEF CUTS 


a City 
No. ibs.. 2 26 @27 
No. 2 ri eae @25 
No. ) @24 
No. ceil xe aalcorece ae 27 B, @35 
No, 2 loins. een y 25 @30 
No. in 
No. 1 binds and ribs 
No. 2 hinds and ribs 
No. a rounds 
No. 2 rounds... 
No. 3 rounds 
No. 
No. 2 chucks. 
No. 3 chucks 
Rolls, reg. 4@6 lbs. av 
Rolls, reg. 6@8 Ibs, av. 
Tenderloins, steers .... 
Tenderloins, <« 
Tenderloins, bulls .. 5 
SE GED. acre eckcostecsincesetnes 18 


DRESSED VEAL 





Medium 
Common 


DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good 21% @22% 
Genuine spring lambs, good to medium..21 @21% 
Genuine spring lambs, medium......... 20 @21 
Winter lambs, ..18%@19% 
Winter lambs, good 1714 @18 
Winter lambs, medium... 17 @17% 


Sheep, medium... 


DRESSED HOGS 


a good and oo (110-140 Ibs.) 
head on; leaf f 

Pigs, small lots (60-116 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 
Pork loins, fresh, Western, 10@12 lbs..16 @16% 
Shoulders, Western, 10@12 Ibs. av 4 @14% 
Butts, regular, Western 16 
Hams, Western, fresh, 10@12 lbs. av.. .: 
Picnics, Western, fresh, 6@8 Ibs 
Pork trimmings, extra 
Pork trimmings, regular, 50% lean. 
Spareribs 


$13.00@ 13.25 
14.25@14.50 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED 


Regular hams, Ibs. 
Regular hams, 2 Ibs. 
Regular hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Picnics, 4@6 Ibs. av... 
Picnics, 6@8 

Bacon, boneless, Western 
Bacon, boneless, city 

Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton — 5e each 


241444 25% 
24% 2@25% 


17¢ a pound 
30¢ a pound 


15¢ a pound 
Beef hanging “tende 


Lamb fries 12¢ a pair 


BUTCHERS’ FAT 

$2.75 per ewt. 
3.50 per cwt. 
4.25 per ewt. 
4.00 per ewt. 


Shop Fat 
Breast Fat 
Edible Suet ... 
Inedible Suet 


GREEN CALFSKINS 

5-9 9%-12% — -14 14-18 18 up 
Prime No. 1 veals.26 3.50 3.85 
Prime No. 2 veals.24 ” 45 
Buttermilk No. 1.21 
Buttermilk No. 2.20 
Branded gruby...16 
Number 8 16 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on April 23, 1941: 


Fresh eet: 
STEER, Choive: 


CHICAGO 


BOSTON NEW YORK 


MUTTON (Ewe), 


400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs. 


STEER, Good: 


400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs.* 


STEER, Commercial: 


400-600 Ibs.? 
600-700 Ibs. 


STEER, Utility: 


400-600 Ibs.* 


COW (All Weights): 


Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs, 


VEAL, Good: 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Commercial: 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Utility: 


All weights 


Fresh Lamb and Mutton: 
SPRING LAMB (All weights): 


. .817.00@19.00 


17.00@ 19.00 
17.00@19.00 
17.00@ 19.00 


15.50@17.00 
15.50@17.00 
15.50@ 17.00 
15.50@17.00 


14.50@15.50 
14.50@15.50 


14.00@15.00 


13.50@14.50 
12.50@13.50 

2. vu@ 12.50 
11.25@12.00 


13.50@ 15.00 
14.00@16.00 


12.00@13.50 
13.00@ 14.00 


er eer 


Good 
Commercial 
Utility 


LAMB, Choice: 


30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


LAMB, Good: 


30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


LAMB, Commercial: 


All weights 


LAMB, Utility: 


All weights 


Good 
Commercial 
Utility 


70 Ibs. down: 


19.00@ 21.00 
18.00@ 20.00 


17.00@ 18.00 
16.50@17.50 
5.50@ 16.50 


-00@ 17.00 
-00@17.00 
5.50@ 16.50 
-50@15.50 


15.00@16.00 


14.00@ 15.00 


10.00@11.00 
9.00@ 10.00 
8.50@ 9.00 


-50@ 19.00 
-50@ 19.00 


3.50@ 17.2 
5.50@17.5 


.00@14.5 
3.50@14. 
12.50@ 13.5 


15.00@ 16.5 
15.50@17.5 


13.00@15. 
14.00@15. 


7.50@18.5 
.50@ 17.5 


.50@19.5 
-0@18. 
-50@ 17.5 
5.50@16.5 


.00@ 17.50 


.50@ 16.00 


$18.00@19.50 
18.00@ 19.50 
18.00@19.50 


17.00@18.00 
17.00@18.00 
17.00@18.00 


15.50@16.50 
15.50@17.00 


14.50@15.50 


14.00@14.50 
13.00@ 14.00 
12.00@13.00 


14.00@ 
15.50@ 


13.00@14.00 
14.00@15.50 


12.00@13.00 


19.00 @23.00 
18.00@22.00 
20.00@ 21.00 
17.00@20.00 


8.00@19.00 
.00@18.00 
5.50@17.00 


17.50@18.00 
17.00@18.00 
16.00@ 17.00 
14.50@16.00 


15.00@17.00 


14.00@15.50 


12.00@ 13.00 
11.00@12.00 


17.00@ 18. 00 
17.004 18.00 
17.00@18.00 


15.50@17.00 
15.50@ 17.00 


15.00@ 16.00 
16.00@17.00 


13.00@ 14.00 
14.00@15.00 


12.00@ 13.00 


19.00@ 20.00 
18.00@ 19.00 
17.00@18.0 


18.00@ 19.00 
18.00@ 19.0 
17.50@ 18.50 
16.50@17.50 


16.00@ 17.0 


Fresh Pork Cuts:+ 
LOINS No. 1 (Bladeless Incl.): 
8-10 


q 5.50@17.00 16 0@17 4 
10-12 oer 5.50@17.00 
12-15 \ .50@16.00 


10.00@11.00 


5.50@16.50 
z -50@16.50 
15.50@ 16. 30 50@15.5 


16-22 , -50@15.50 


SHOULDERS, Skinned, N. Y. Style: 
8-12 Ibs. 


BUTTS, Boston Style: 


16.00@ 16. 


SPARE RIBS: 
Half Sheets 

TRIMMINGS 
Regular 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


3.50@14.00 


11.00@11. 


14.00@ 15.00 


50 .00@17.5 16.00@ 17.00 


50 


9.00@ 9.50 
1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


2Includes koshered beef paras ‘at 


5Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


All quotations in dollars per hundredweight. Beef, veal, lamb and mutton prices apply to straight 


and calculated carcass bases. 





SAFETY GROUP TO MEET 


A meeting of the sectional executive 
committee of the food section of the 
National Safety Council has been called 
at Chicago on May 7 and 8 by Dean M. 
Clark, secretary of the Society of Grain 
Elevator Superintendents, who is gen- 
eral chairman of the section. The meet- 
ing will be held in conjunction with the 
Midwest Safety Conference, which will 
attract several thousand delegates from 


the midwestern states to Chicago. 


Among members of the food sectional 
executive committee who will appear 
on the conference program are D. R. 
Grant, Beech-Nut Packing Co., Roy L. 
Rollins, A. E. Staley Mfg. Co., and 
A. L. Brown, General Foods Corp. The 
sectional committee will make plans for 
its meetings at the 1941 National Safety 
Congress and Exposition, scheduled for 
October 6 to 10 in Chicago. 
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20.00 
@ 20.00 


18.00 
a 18.00 
a 18.00 


1@ 17.00 
1 17.00 


114.50 
1@ 13.50 


4118.00 


)@ 16.00 
0@17.00 


0G 14,00 
0@ 15.00 


0@ 13.00 


10 @ 20.00 
1@ 19.00 
1 @ 18.00 


10@ 19.00 
)0@ 19.00 
0@ 18.50 
)0@ 17.50 


0@ 17.00 


W@ 17.00 
0 @17.00 
10@ 16.00 
10@ 15.00 
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Tallow, Greases Hold Firm, 
Moderate Trade Reported 


With offerings slow in coming out, 
producers move slowly—Soaper inter- 
est well maintained despite barely 
steady tone in competing oils— 
Greases follow tallow pattern. 


TALLOW.—New York tallow prices 
did not change this week, remaining 
steady at 742c. Reports indicate there 
was a moderate trade, mostly through 
the larger soapers. There were no par- 
ticular offerings and producers moved 
slowly. Soaper interest was well main- 
tained despite the barely steady trend 
through competitive fats, particularly 
lard. There seemed slightly less appre- 
hension in regard to any direct action 
from the Washington price agencies, 
but the statements of other groups in 
the capital that surplus materials would 
be used to curb speculative trends drew 
some attention. There had been no evi- 
dence, however, of much speculative 
participation. The check to British navi- 
certs for movements of some materials 
in the fat structure to Switzerland drew 
a little attention. 

At New York, edible was quoted 7% 
@8c; extra, 74% @7%c; and special 7% 
@7%6c. 

The tallow market at Chicago turned 
lower this week, the declines running 
from about % to ‘%e. The easier 
tendency followed similar developments 
in lard and other oils. At first of week, 
the market started off about: unchanged, 
although a little dealer selling was gen- 
erally credited at the weekend at 7%c, 
Chicago, for prime tallow and 7%c for 
special. An easier tone on scattered 
sales developed on Tuesday: a little 
fancy sold at 75c, Chicago, and prime 
sold in a scattered way at 714c, Chicago, 
Cincinnati and southeast point. Special 
tallow was offered at 74%4c, Chicago, and 
was salable at 74%4c, Cincinnati. At mid- 
week, the market had an easy under- 
tone, in sympathy with lard and other 
oils, and a fair movement was reported 
in a spotty way. The Thursday market 
was mixed, with some variation in 
prices reported. Thursday’s tallow quo- 
tations at Chicago were as follows: 

Edible tallow 
Fancy tallow... 
Prime packers. . 
Special tallow... 


No. 1 tallow @7% 


STEARINE.—After moving narrowly 
most of the week, prices advanced %c 
on moderate sales made in New York at 
9c. The rapid advance increased de- 
mand a little, with the offerings con- 
tinuing small. 


‘ At Chicago, stearine was quoted 8%@ 
e. 


OLEO OILS.—Another advance of 
2€ was recorded this week, although no 
Particular trades passed, in spite of the 
runup in prices. Extra quoted 9%@10c; 
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prime, 9144 @9%c, and lower grades, 9@ 
9%. 

At Chicago, extra was quoted 9%c 
and prime 9c. 

GREASE OIL.—New York prices av- 
eraged % to %c higher for the week, 
with a fair trade and steady tone. No. 1 
was quoted 10%c; No. 2 10%c; extra, 
11%c; extra No. 1, 11c; winter strained, 
11%c; prime burning, 12c, and prime 
inedible, 11%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 10%c; No. 2, 10%c; 
extra, 10%c; extra No. 1, 10%4c; extra 
winter strained, 11lc; special No. 1, 
10%c; prime burning, 11%%c; and prime 
inedible, 11%c. Acidless tallow oil was 
quoted in the Chicago market this week 
at 10%c. 

NEATSFOOT OIL.—New York levels 
were 4c higher, with further fair trad- 
ing reported. While cold test was un- 
changed at 16%c, other grades ad- 
vanced, with extra 11%4c; extra No. 1, 
llc; prime, 11'%c, and pure, 11%%c. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 15%c; 
extra, 10%c; No. 1, 10%c; prime, 11c; 
and pure, 11%¢c. 

GREASES.—Little or no change was 
reported in the New York price trend, 
although the market was steady. This 
was a reflection of the general move- 
ment in tallow. The wide fluctuations in 
lard were completely disregarded. 

At New York, choice white was 
quoted 74%4c; yellow and house, 7%c, 
and brown, 6% @6%c. 

A softer trend developed in the grease 
market at Chicago this week, greases 
following ‘the movement of lard and 
tallow. On Monday, white grease was 
reported to have sold at 7%c, with 7%c 
asked in another quarter. Tuesday 
brought bids of 7%4c for white grease, 
while sellers were asking up to 7c, 
Chicago; good packer yellow grease was 
salable at the list. An easier undertone 
developed on Wednesday, prompted by 
developments in lard and other oils: 
packer yellow grease was offered at 7c, 
Chicago, with 6%c best bid. A tank of 
20 a. brown grease sold at 6%c, Cincin- 
nati. On Thursday, white grease was re- 
ported selling at 7%4c, Chicago, and 
several tanks of good yellow changed 
hands at 6%c, Chicago. Ordinary brown 
grease sold at 6%c, Chicago and Cin- 
cinnati. Thursday’s grease quotations at 
Chicago were: 


Chetee WRG BUORGG. oii. co cicecewccocccan 74 @7T% 
SD SIN 8:4 8b 5c ocace ene 5:04 7% 
eee ee eer ee ere 7 

Yellow grease, 10-15 f.f.a...........220. 6% 
Yellow grease, 16-20 f.f.a................ 6% 
BE SIIIID sacs mec ches asanecee wu saaaee 64% @6% 


A meal without Meat 
is a meal incomplete. 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
April 24, 1941 

Advances in by-products at. Chicago 
were checked this week and the market 
took on a quieter tone, with buyers in- 
clined to adopt a waiting attitude and 
offerings not coming out in volume. 
Many items were nominal, and a 
tendency toward slightly easier prices 
was evident. 


Blood 


Blood nominally around last week’s 
levels; very little trading reported. 

a 

Pans 

Unground $3 


Digester Feed Tankage Materials 


Digester feed tankage reported 
nominally unchanged at previous levels. 


Unground, 11 to 12% ammonia 3 3.75 
Unground, 6 to 10% choice quality 4.00 
ee re eee oe . 1.75€@1,.85 


Packinghouse Feeds 
The packinghouse feed market was 
quiet and unchanged. Sales have fallen 
off recently and the market appears a 
little softer. 


ia 
50 


Carlots, 
Per ton 
a Ee ET ee eres $55.00 
50% meat and bone scraps................. 542.50 
ET Per rere . 60.00 
Special steam bone-meal.................... 35.00 


Bone Meals (Fertilizer Grades) 


Nominally unchanged situation con- 


tinues in bone meals. 

Per ton 
oe eS ee $37.50 
Steam, ground, 2 & 26........... 


Fertilizer Materials 


Following last week’s rapid advance, 
the fertilizer material items were quiet 


this week at the new levels. 
Per ton 
High grade tankage, ground 
10@11% ammonia 2.75 & 10¢ 
Bone tankage, unground, per ton 25.00@27.00 
Hoof meal 2.65 


Dry Rendered Tankage 


The crackling market sagged about 
2%c this week as demand slackened, but 
there is still some unfilled demand, ac- 
cording to reports. Pressed pork and 
beef were supported by a good grease 


market. 
Per unit 
Hard pressed and expeller unground 
up to 48% protein (low test) 821% 
above 48% protein (high test) .80 
Soft pressed pork, ac. grease and 
quality, 
Soft pressed, beef, ac. grease and 
quality, ton 40.00@ 42.50 


Gelatine and Glue Stocks 


Quiet and unchanged market. 
Per ton 
oO 8 eer te ee eer err ee $29.00@32.50 
Sinews, 22.00@ 24.00 
Cattle jaws, skulls and knuckles..... 32.50@35.00 
Hide trimmings 20.00@ 22.00 
Pig skin scraps and trim, per Ib 6 @ 6\%e 


Bones and Hoofs 


No changes reported; fair trade. 
Per ton 
Round shins, heavy . os. .$52.50@55.00 
light... oialgn eo % 00,00 60 Se 
Flat shins, heavy.................... 50.00@52.50 
light 5.00@47.50 


42.50@ 45.00 


Blades, buttocks, shoulders & thighs... 42.50@45.00 
Hoofs, white 55.00 
Hoofs, house run, unassorted........ 29.00@ 30.00 
Junk bones 


Animal Hair 


Market inactive; prices static. 


Winter coil dried, per ton............ $50.00@52.50 
Summer coil dried, per ton 30.00 
Winter processed, black, Ib 84ec 
Winter processed, gray, Ib.......... : Tee 
Summer processed, gray, 3e 3%ec 
i ee aaa ee R 444¢ 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, 
vessel Atlantic ports 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 1144% ee 
16% B. P. L., f.o.b. fish factory. 
meal, —. hale 
F. Ine Gua 


basis ex- 
$ 


ammonia, ‘tom 
51.00 


May shipment 51.00 


=: scrap, acidulated, 70% ammonia, 
, &., £.0.0. Geb facteries......... 2.75 & 50¢ 

Soda nitrate, per net ton; bulk, ex-vessel 

Atlantic and Gulf ports..............00+. 27.00 

weenie cpewweeedeguneeuee 28.70 

BO Ee errr eT Te ete 29.40 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L. bulk 00 & 10¢ 
Feeding tankage, 

nia, 15% B. P. I 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
tO a chs Cond terdoren eer eisdwan den $35.00 
Bone meal, raw, 442% and 50%, in bags, 
eS rds ba dae th deaaredenesbecedi es 5 35.00 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Dry Rendered Tankage 


50/55% protein, unground.............cssse0. Tie 
GHIG POSCSUR, GHBTOUMG . 6 6c ccc cc eccccsccceces T5e 


EASTERN FERTILIZER MARKETS 


New York, April 23, 1941 

The markets continued strong during 
the past week and sales of cracklings 
were made at 72'%c per unit, with sell- 
ers now holding at from 75c to 80c per 
unit. Sales of blood were made at from 
$3.00 to $3.20 for imported material and 
domestic blood was held at from $3.25 to 
$3.50, f.o.b. shipping points. 

Spot bone meal was scarce and in de- 
mand and material for shipment from 
South America was hard to obtain on 
account of the freight situation. The 
fertilizer season is drawing to a close 
and there is some demand from the fer- 
tilizer manufacturers for replacement 
materials. 


OLEOMARGARINE STANDARD 


A definition and standard of identity 
for oleomargarine, based on findings of 
fact resulting from public hearings, has 
been published in a proposed order by 
the Food and Drug Administration of 
the Federal Security Agency. Inter- 
ested persons were given an opportunity 
to make exceptions to the proposed 
order. Under the definition and stand- 
ard of identity, oleomargarine could 
contain: 


Rendered fat, oil or stearine from 
cattle, sheep, swine or goats; any vege- 
table food fat or oil; any combination 
of above (in certain proportions) ; milk, 
skim milk, cream or dried skim milk and 
water; artificial coloring; sodium ben- 
zoate or benzoic acid; vitamin A as 
fish liver oil or a concentrate; artificial 
flavoring diacetyl; lecithin; butter and 
salt. 

Finished oleomargarine would contain 
not less than 80 per cent fat. State- 
ments would also be prescribed for use 
on the label, such as “Prepared from 
Animal Fats,” or “Prepared from Ani- 
mal and Vegetable Fats,” etc. 


Watch Classified page for bargains. 
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Cotton Oil Futures Shuttle 
Under Two-Sided Sentiment 


Prices go to new highs but market sub- 
jected to pressure on war news—Sub- 
stantial buying checks reactions — 
Liquidation and short selling appear 
on advances—Lard watched closely. 


the cotton oil futures market at 

New York this week and prices 
sometimes moved feverishly over a 
range of about 25 points. Depressions 
attracted very substantial buying and 
the market was subject to quick rallies. 
Values on Tuesday established new 
highs. At the same time, advances 
brought out more liquidation and what 
appeared to be short selling. 


Outstanding restraining feature on 
the buying side was the war news. Its 
influence was felt in practically all 
markets, including stocks, and traders 
were concerned over the manner in 
which the markets would react to a 
complete allied defeat. 


Basic conditions in the oil and fat 
situation were unchanged. A Washing- 
ton intimation that government stocks 
of pork and lard might be used to check 
unreasonable speculative advances at- 
tracted wide attention and infused a 
note of caution into the market. Some 
interpreted this statement as a warn- 
ing to the whole fats industry. Appear- 
ance of selling through leading com- 
mission houses, and an increase in the 
open interest, suggested that some 
traders were disposed to anticipate a 
reaction and inclined to take the selling 
side. : 

COCONUT OIL.—Distinctly firmer 
markets for freight, with the announce- 
ment of an advance of $10 per ton for 
the movement from the Philippine 
Islands to the West coast, provided the 
basis for a strong upturn in oil and 
copra. There were reports of some 
resales at New York at 5%c for tanks 
and 5e for bulk. However, importers 
were unwilling to set a firm price and 
when they did it ran as high as 6c, 
tank basis, and around 5%c for bulk. 
The coast market was purely nominal 
at somewhere over 5c; no firm price 
was quoted. 


CORN OIL.—Prices were nominal and 


Gite cotton was more divided in 





VEGETABLE OILS 
Crude cottonseed oil, f.o.b. Val- 
ley points, prompt 
White deodorized, in bbls., 
Yellow, deodorized 
Soap stock, 50% f.f.a. 
points 
Soybean oil, f.o.b. mills, i 
Corn oil, in tanks, f.o.b. mills............ ’ 
Coconut oil, sellers tanks, f.o.b. coast.....5 
Refined coconut, bbls., f.o.b. Chicago.... 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat........ 
Water churned pastry 
Milk churned pastry... 
Vegetable type 


in tanks, 


f.o.b. Chgo. 


on the basis of last sales were %ce over 
last week. Business worked in the Chi- 
cago district at both 9 and 9%c. 


SOYBEAN OIL.—Nearby materia] 
was worked at 7%c, Decatur, while 
there were reports of further offerings 
at this level. This was about %c lower 
than a week earlier. First sales of new 
crop oil for October delivery passed 
earlier in the week at 7%c. 

PALM OIL.—Little or no business 
was confirmed in New York with prices 
nominal at around 54@5%c. 

OLIVE OIL FOOTS.—Nominal prices 
of 14c for drum lots were reported at 
New York and reflected strength in 
inedible product. 

PEANUT OIL.—There was a little 
business at 8%c, with scattered in- 
quiries and limited offers thereafter, 

COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednesday 
at 8c paid; Texas, 8c paid at common 
points; Dallas, 8%c nominal. 

Futures market transactions for the 
week at New York were: 


—-Range— 
High 


—Closing— 


Sales Low Bid Asked 


FRIDAY, APRIL 18, 1941 
5 9.02 9.05 
07 
9.12 


9.15 
9.20 
9.40 
9.42 
9.30 


9.10 
9.06 
9.15 
9.19 
9.25 


September ... 
October 
November 
December 


Sales 561 contracts. 


SATURDAY, APRIL 19, 1941 
8.95 8.95 
9.06 8.99 
911 9.07 
9.12 9.09 
9.17 9.17 


May ... 
June 


October 
November 
December 


Sales 315 contracts. 


MONDAY, APRIL 21, 1941 
9.10 8.99 9.18 
9.26 9.05 
9.35 9.11 
9.33 9.12 
9.25 9.21 


September 
October 
November 
December 


Sales 372 contracts. 
TUESDAY, APRIL 22, 1941 
9.22 
9.33 
9.42 
9.43 
9.45 


eptenber 

October 

November is 
December ... 18 


Sales 402 contracts. 


WEDNESDAY, APRIL 23, 1941 
911 8.96 
9.14 8.98 
9.04 
9.05 
9.26 


eof 
prem re= 


9.26 
9.26 


9.27 


September 
October 
November 
December 


Sales 410 ¢ calbiiniiin 


THURSDAY, APRIL 24, 1941 
9.09 y 9.08 
9.14 
September ous by: 22 
October 66 9.24 
December .... 9.2 26 
(See page 34 for later markets.) 


LoeopSsooe 
a ad at A Se 
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9.05 
nom 
trad 
nom 
20tr 
2itr 
nom 
9.27 


9.00 
nom 
OStr 
nom 
trad 
trad 
nom 
9.18 


9.25 
nom 
sale 
nom 
308a 


32sa 
nom 
9.35 


9.13 


UACKBONE 


... OFA BIG 
DAYS WORK! 
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A 1941 FORD TRUCK does a big day’s work 
because it: 


* Is built for hard work from the inside out. 


* Has more horsepower (95) than any other 
low-priced truck—delivers high torque 
over a wide range of road speeds, 


Has the strongest chassis ever built by the 
Ford Motor Company, America’s most 
experienced truck manufacturer. 


Has extra big brakes, oversize clutch, extra 
heavy springs and the biggest spindles and 


bearings in front wheels of any comparable 
truck. 


These and other features insure extra strength 
where extra strength counts! 


Make a searching “‘on-your-job” test of Ford 
ruggedness—and FORD economy—already 
proved on every type of job! 


FORD CAB-OVER-ENGINE TRUCKS maneuver easily in traffic 
and crowded loading spaces and alleys. W heelbases of 101", 
134", and 158" accommodate standard and special bodies 
.. + give large payload space with short over-all length. 





HIDES AND SKINS 





Packer hides firm with steady prices 

paid for around 50,000—Packer calf- 

skins up ‘4c on heavies and Ic on 

lights in active trade—Over-weight 
kips 1c higher. 


Chicago 


PACKER HIDES.—The packer hide 
market continues firm, with steady 
prices paid on total reported sales of 
about 50,000 hides so far this week. 
More hides could be sold at these levels, 
especially anything in the way of light 
stock from the more desirable points, 
but offerings at the moment appear to 
be confined to heavy branded steers, the 
only description which has been lagging 
recently. 

The bulk of the trading occurred on 
the first two days of the week, with a 
large sole leather tanner credited with 
most of the buying. There was further 
interest in the market later but packers 
are a bit slow to make offerings, being 
well sold up on most descriptions ex- 
cept butt branded steers. Seasonal 
quality will be showing considerable 
improvement from now on, which al- 
ways broadens the market and brings 
in specialty leather buyers who could 
not use the winter hides. 


A total of 5,600 Apr. St. Paul native 


STEP INTO THE 
STANGE 
KITCHEN - LET 
ME HELP SWING 
YOUR PRODUCT 
THE PROFIT WAY! 


steers sold at 14%c, in line with the 
nominal figure of last week but “ec 
over last actual sale of St. Paul Mar. 
natives; 1,600 April natives from other 
points sold steady at 13%c, also 900 
Association Aprils at 13%c. Extreme 
light native steers were sold into kill 
last week at 15%c. One lot of 1,900 
special cure native steers sold basis 
14%c for Aprils. 


Two lots totalling 4,600 prior to Apr. 
butt branded steers sold at 13c, in com- 
bination with branded cows; more are 
offered. Colorados last sold at 12%c for 
Mar. take-off, but packers hold very few 
prior to Apr. now. A total of 5,200 
mostly prior to Apr. heavy Texas steers 
sold at 13c, with a few Aprils included 
at 13%c, or 4c premium. Light Texas 
steers last sold at 13c for Mar. take-off 
and are scarce. One lot of 2,000 Mar.- 
Apr. extreme light Texas steers sold 
steady at 14c. 


One packer sold 800 Apr. heavy native 
cows at 13%c, steady for St. Pauls; 
other points last sold at 13c for Mar.- 
Apr. take-off. A total of 5,700 Apr. 
River point light native cows moved at 
14%c, and 3,800 Apr. northerns at 
144¢, steady; the Association sold 1,000 
April light cows also at 14%c. A total 
of 13,700 Mar.-Apr. branded cows moved 
at 13%c, steady. 


Packer bulls were well cleaned up 
previous week at most points at 10%¢ 
for native and 9c for branded bulls. 

There have been no further with. 
drawals from Exchange warehouses and 
the total for first 22 days of April 
stands at 8,666, as compared with 17,64] 
for same period of March; warehouse 
stocks on Apr. 22 were 292,088 hides. 

After well publicized threats from the 
Office of Production Management re. 
garding the substitution of rubber for 
leather soles, awards are understood to 
have been finally made this week on 
the recent shoe order for the Army, in- 
volving a total of 1,739,000 pairs of 
shoes with leather soles and 548,400 
pairs with rubber soles. A price of 
$3.13 was reported to have been paid on 
the rubber soled shoes; one lot of 
around 93,000 pair of all-leather was 
reported at $3.12, next lowest price was 
$3.32%, and other awards made up to 
$3.40 per pair. 

OUTSIDE SMALL PACKER.—While 
outside small packer all-weight natives 
are usually quoted in a range of 13@ 
14c, selected, Chgo. freight, with brands 
le less, the market is thought to be 
closer to 13%@l14c basis for actual 
business on the better class of take-off. 
Seattered sales of 48-50 lb. avge. hides 
were reported around 13'4c, and some 
51 lb. spready stock was reported avail- 
able down to 13c; however, light stock 
around 42-43 lb. avge. is reported to 
have sold at 14c. 

PACIFIC COAST.—A sale of 2,000 
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Take the guesswork out of seasoning 
and your sausage, meat loaves and 
specialties literally jump towards 
new profits. Always uniform in blend, seasoning power 
and strength, Stange’s C.O.S. Seasonings give your 
products complete uniformity of appeal and appetizing 
goodness. Ask the Stange Chef to help solve your season- 
ing problem ... . the new Stange test kitchen is at your 


disposal. 


Wm. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los 
Angeles: 1250 $ St., San Fr i 
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ALL-OUT AID TO PACKERS 
SAVES TIME — MONEY — LABOR 


“‘lufeddqe 


BEEF CileTHiInNncG 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 

















Get the important facts about 
THIS LOW-COST, HIGHLY EFFICIENT 


TRUCK REFRIGERATION 


“LOWERS MAINTENANCE AND OPERATING COSTS 
PREVENTS LOSS FROM SHRINKAGE, DISCOLORATION 


DELIVERS YOUR PRODUCT IN PERFECT CONDITION 


WRITE FOR PARTICULARS 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET, HOBOKEN, NEW JERSEY 
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Vernon small packer Mar. hides was re- 
rted mid-week at 12%c for cows and 
11%c for steers, flat, f.o.b. Los Angeles, 
or 4c more for the steers than on a 
similar small lot reported earlier. 
FOREIGN WET SALTED HIDES.— 
Trading in the South American market 
this week established declines of about 
74gc, about in line with general expecta- 
tions of the trade late last week. De- 
clining seasonal quality, together with 
restricted shipping space recently, had 
caused some accumulation in that mar- 
ket. Total sales of 44,000 frigorifico 
standard steers were reported at 88 
pesds, equal to about 131Y¢c, c.i.f. New 
York, or Asc down from previous sale. 
A pack of 2,500 Sansinena reject heavy 
steers was reported equal to 12%c, 
showing a similar decline of ec. 
COUNTRY HIDES.—There has been 
a fair inquiry reported for country hides 
but a good many offerings are held 
above buyers’ paying limits. Untrimmed 
all-weights are readily salable at 11c, 
flat, del’d Chgo., for around 48 lb. avge., 
but 11%4c or better is asked. Heavy 
steers and cows are quoted 9@9%c, 
trimmed, with top reported probably 
obtainable for cows alone. Trimmed 
buff weights are quotable 12%@12%c, 
selected, with a fair call. Trimmed ex- 
tremes are quoted 13c flat, or 13%@ 
13%c selected. Glues quoted 842@9c 
flat. Bulls listed 6%@T7c. All-weight 
branded hides 10@10 4c flat. 
CALFSKINS. — Following a little 
trading early at steady price for north- 
ern heavies, packers moved practically 


all their April production of calfskins at 
Yc up for the heavies and a cent up for 
lights. One packer sold 20,000 Apr. 
northern heayy calf 914/15 lb. early at 
28%ec, and 6,000 Apr. Milwaukee all- 
weights at 26c, steady prices; 5,000 
Apr. lights under 9% Ib. sold at 25c, 
or a cent advance. Later, one packer 
sold 3,000 and another 4,000 Apr. River 
point heavies at 27%c, or %c up. Fol- 
lowing this, two packers sold a total of 
23,100 Apr. northern heavies at 29c, or 
%e up, and 15,000 Apr. lights at 25c. 
Another packer sold Apr. production 
of about 10,000 calf, at 29c for northern 
heavies, 274%c for River heavies, and 
25c for lights. 


Demand seems to have lagged for city 
calfskins. Collectors declined bids of 
22%c again for Chgo. city 8/10 lb. calf, 
asking last trading price of 23c; bids of 
24%c were declined for 10/15 lb., with 
offerings made at 25c. Straight coun- 
tries are: nominal at 16%@l17c fiat. 
Some Chgo. city light calf and deacons 
have been offered at $1.65, with no bid 
reported at the moment although $1.60 
was declined earlier. 


KIPSKINS.—Packer kipskins firmed 
this week and over-weights sold at a 
cent advance. Bids of 20%c have been 
declined for northern native kips; 2,000 
southern natives moved recently at 
19%ec. One packer sold 1,800 Mar. 
northern and Apr. northern and south- 
ern over-weights, basis 19c for north- 
erns and 18%c for southerns, or a cent 
advance. Another lot of about 2,000 Apr. 
northern over-weights sold at 19%c. 


Branded kips are quoted 16@16%c 
nom., pending some trading to establish 
this market on Jan. forward take-off. 

Chgo. city kipskins are salable at 19c 
but holdings are light and collectors 
have been asking 20c. Straight countries 
quoted around 14¢c flat. 

Packers are sold up to end of March 
on regular slunks, with last trading at 
90c. 

HORSEHIDES.—The horsehide mar- 
ket is called fully steady, although buy- 
ing interest not so keen early this week. 
However, contracts were awarded late 
this week by the War Department in- 
volving a sizeable quantity of horsehide 
gloves, which may have some effect on 
the market for horse fronts. Good city 
renderers, with manes and tails, are 
quotable $6.40@6.50, selected, f.o.b. 
nearby shipping points; ordinary 
trimmed renderers have been moving at 
$6.25 @6.40, del’d Chgo.; mixed city and 
country lots quoted $5.75@5.90, Chgo. 

SHEEPSKINS. — Offerings of dry 
pelts are still light and market nominal 
around 23@24c per lb., del’d Chgo., for 
full wools. The shearling season is well 
under way but market appears fairly 
firm at recently paid levels; one house 
sold three cars this week at steady 
prices of $1.75 for No. 1’s, $1.25 for No. 
2’s, and 75c for No. 3’s or clips. Another 
car, running mostly to No. 1’s, sold at 
$1.70, $1.25 and 75c for the three grades. 
Packer pickled skins are quotable $5.25 
per doz. paid this week for winter pro- 
duction, with some producers sold up on 
winter skins; $5.50 asked in another 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











Want Uniform Seasoning, 
Quality and Flavor for your 


product? 


Try- 


MM & R SPICE OILS 
More PRACTICAL - More ECONOMICAL 


Write for our “Table of Spice Oil 
Eq paring relative flavor- 
ing strength of Oils vs. Natural Spices. 


MAGNUS, MABEE & REYNARD, Inc. 


Quality Spice Oils, Flavors 


16 Desbrosses St., New York, N.Y. 
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MsM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








in lowering the cost of 
your finished product, 
investigate the new 
M &M HOG. There's 
a size and type to meet 


- - « Since 1895 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor .. . increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





CHICAGO: 180 N. Wacker Dr. CANADA: Richardson A yourneed. Write today! 
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direction. Mid-west packer Apr. wool 
pelts quoted $3.30@3.35 per cwt. live 
weight basis on recent sales; some 
buyers talking around 15c less, based on 
muddy condition of some offerings 
recently and heavy shrinkage of the 
wool. Outside small packer pelts quoted 
around $2.70@2.75 per piece. California 
spring lamb pelts quoted $1.80@2.00 
per cwt. live weight basis. 


New York 


PACKER HIDES.—New York pack- 
ers sold a total of 4,000 Apr. native 
steers this week at 14%c, establishing 
this market on April take-off; one 
packer sold a car Mar. native steers at 
14%c, or %4c advance for March hides. 
One packer was credited with selling a 
car each, Feb.-Mar. butt branded steers 
at 13e and Colorados at 12%c; there 
was a report of 3,000 more branded 
steers moving same basis which was 
never confirmed, and more are avail- 
able. 

CALFSKINS.—There was a little 
trading in the eastern calfskin market 
early at about steady prices but the 
market is not well defined at present 
since the advances were paid in the 
West. Collectors sold a total of about 
15,000 light calfskins, at $1.50 for the 
4-5’s and $1.85 for 5-7’s; 7-9’s are 
nominal at $2.80@2.85, and 9-12’s 
around $3.90 nom. Trading is awaited 
to clarify the market on packer light 
calf, with $3.15 last paid for 7-9’s; 20,000 
packer 9-12’s sold this week at $4.15, 
steady. 


NEW YORK HIDE FUTURES 
Closing Prices 

Monday, Apr. 21.—June 13.75; Sept. 
13.83; Dec. 13.90; Mar. 13.93; 78 lots; 
11@16 higher. 

Tuesday, Apr. 22.—June 13.72@13.73; 
Sept. 13.77@13.80; Dec. 13.87 n; Mar. 
13.90; 90 lots; 3@7 lower. 

Wednesday, Apr. 23.—June 13.70@ 
13.71; Sept. 13.76@13.78; Dec. 13.85@ 
13.88; Mar. 13.88 n; 58 lots; 1@2 lower. 

Thursday, Apr. 24.—June 13.79; Sept. 
13.85@13.88; Dec. 13.89@13.95; Mar. 
13.90@14.00; 54 lots; 2@9 higher. 

Friday, Apr. 25.—June 13.85; Sept. 
13.83@13.94; Dec. 13.98@14.00; Mar. 
14.01 n; 22 lots; 2 lower@11 higher. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Apr. 21.—May 9.09; July 
9.13; Sept. 9.21; Oct. 9.22; Dec. 9.24; all 
b; cash 9.00 b@9.20 ax. 

Tuesday, Apr. 22.—May 9.05; July 
9.09; Sept. 9.17; Oct. 9.17; Dec. 9.22; 
all ax; cash 8.90 b@9.10 ax. 

Wednesday, Apr. 23.—May 8.98; July 
9.05; Sept. 9.08; Oct. 9.10; Dec. 9.13; 
all ax; cash 8.95 b@9.05 ax. 

Thursday, Apr. 24.—May 8.98; July 
9.04; Sept. 9.10; Oct. 9.12; Dec. 9.16; all 
b; cash 8.91 b@9.10 ax. 

Friday, Apr. 25.—May 9.07; July 
9.11; Sept. 9.18; Oct. 9.21; Dec. 9.23; all 
ax; cash 9.00 b@9.20 ax. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


While lard futures rose 7%c early in 
the day, at close of business the market 
was back to previous close, and volume 
of business was below recent average. 
Cash trade was rather quiet. Chicago 
hog market was steady to 10c lower, 
with top at $8.75. Chicago carlot pro- 
vision market was slow and rather dull, 
with the exception of heavy boning 
weights of skinned hams and picnics. 


Cottonseed Oil 


Cotton oil futures market was rather 
quiet; Southeast crude was quoted at 
8@8%c; Valley, 8@8%c; Texas, 8c 
nom.; Dallas 8.12%c nom. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 9.15@9.23; July 9.19 sales; Sept. 
9.26 sales; Oct. 9.27@9.29; Dec. 9.31@ 
9.33; 177 lots; closing steady. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 19, 1941, were 5,892,- 
000 lbs.; previous week 4,780,000 lbs.; 
same week last year 6,043,000 lbs.; Jan. 
1 to date, 84,670,000 lbs.; same period 
last year, 88,669,000 lbs. 

Shipments of hides from Chicago for 
week ended April 19, 1941, were 6,934,- 
000 lbs.; previous week 5,018,000 lbs.; 
same week last year 4,380,000 Ibs.; Jan. 
1 to date, 83,482,000 lbs.; same period 
last year, 69,170,000 Ibs. 





SUPER-LOOPER 
SEWS 4 TO 7 BAGS A MINUTE 


Easy to close 4 to 7 cotton or burlap 
bags a minute with Super-Looper 
..almost as easy as zipping a zip- 
per. Tags sewed on in same opera- 
tion. Friction driven. No electric 
power. Works anywhere. Soon pays 
for itself. A bargain at $125. (Special 
quantity discounts.) 


Write for Demonstration 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Missouri 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 25, 1941, with com. 


parisons: 
PACKER HIDES 
Week ended Prev. 
Apr. 25 week 
Hvy. nat. strs.13%@14% 13%@14% 


Hvy. Su 
[3 @13% @13 


@13 @13 
@12% @12% 


@14 @l4 
@13% @13% 13 
Hvy. nat. 


cows 3 @13% 12%@13\% @12 
Lt. nat. cows. Kee? 14% @14% sya lay 
Nat. bulls. @10% @10% @ Mi 
Brnd’d bulls.. @ ig ) @ 8% 
Calfskins ....25 @29 24 28% 21%, @284 
Kips, nat @20%b @2 
Kips, ov-wt. @19% D @21y 
Kips, brnd’ d. ‘16 e 16%4n @i9 
Slunks, reg. 1.05@1.10 
Slunks, hris. 60 @65 60 @65 55 @60 

Light pony butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...13 @14 13 @14 12 @12% 
Branded ..... 1: 34 @13% 12%@13% 11%@1: 
Nat. bulls. oa 9 @9 
Brnd’d bulls. : B40 9 %@ 9 
Calfskins ....23  @25 23 @25 
Kips 19 @19% 18%@19n 
Slunks, reg... @80n @80n 
Slunks, hrs... @55n @55n 


COUNTRY HIDES 
9 @ 9% 
@ 9% 
12% @12% 
13%4@13% 
6%@ 7 
16%4@17 
13%@14 
5.75@6.50 


SHEEPSKINS 


Cor. week, 
1940 
@i3 
@13 


ai3 
@12% 


@i3 
ast 


"ey. “Col. strs. 

Ex-light Tex. 
strs. 

Brnd’d cows.. 


Hvy. 
Hvy. 
Buffs 
Extremes 
Bulls 
Calfskins ... 
Kipskins 
Horsehides .. 


steers... 
cows.... ) 
121%4,@12% 
1344@13% 
6%@ 7 
-164%@17 
@l4 
-5.75@6.50 


Pkr. shearlgs. 
Dry pelts.....23 


1.30@1.35 


@1.75 @1.75 
@24 22% @23% 14 @l 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 

Monday, Apr. 21.—May 17.50@7.1; 
June 7.55@7.80; July 7.60@7.85; Aug. 
7.65@7.90; Sept. 7.70@8.00; Oct. 7.75@ 
8.05; no sales. 

Tuesday, Apr. 22.—May 17.50@7.7; 
June 7.55@7.80; July 7.60@7.85; Aug. 
7.65@7.90; Sept. 7.70@7.90; Oct. 7.75@ 
8.05; sale 1 lot. 

Wednesday, Apr. 23.—May 7.50@ 
7.75; June 7.55@7.80; July 7.60@7.85; 
Aug. 7.65@7.90; Sept. 7.65@8.00; Oct. 
7.70@8.00; no sales. 

Thursday, Apr. 24——May 7.50 b@ 
7.75 ax; July 7.50 b@7.80 ax; August 
7.50 b@7.80 ax; Sept. 7.50 b@7.80 ax; 
Oct. 7.65 b@7.80 ax; no sales. 

Friday, Apr. 25.—May 7.50@7.%5; 
June 7.50@7.75; July 7.50@7.75; Aug. 
7.50@7.75; Sept. 7.60@7.75; Oct. "7.65@ 
7.75; no sales. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on April 19, 1941, with 
comparisons: 

Week Previous a, 

Apr. 19 week week " 
Cured meats, Ibs.23,961,000 18,509,000 17,065,000 
Fresh meats, Ibs.62,496,000 53,991,000 58,248,000 
7,308,000 7,532,000 3,982,000 
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You Can Do 
It With 


NOSTRIP 


PATENT APPLIED FOR 


SHEEP CASINGS 


The easiest way to make money is to save it by using NOSTRIP, 
a ready-to-stuff pre-flushed package of sheep casings, requiring 


no labor and handling. The saving will start the minute you begin 
using NOSTRIP. 


Remember, NOSTRIP contains the best selection that trained ex- 


perts and careful supervision can produce from the best available 
raw materials. 


Leading packers and sausage makers throughout the country are 
standardizing on NOSTRIP. Keep up with the parade and start 
using NOSTRIP today. 


Works Like Magic, Too 


Simple as A.B.C. Just cut the pouch, 
drop hank in warm water, pull the ring 
—and presto, ready for the horn and 
stuffing! 


What’s more, no tangled hanks, no more 
salt-burned hanks, no breakage. 


The result of 18 months’ reséarch by 
Mongolia laboratory, NOSTRIP is an 
entirely new and improved method of 
preserving and marketing selected sheep 
casings. They start in prime condition 
and stay that way. 


Each hank, wholly finished, is protected 
by special bag, easily stored, and im- 
pervious to deterioration, 


There has been no increase in price so why 
not order a month’s supply for a thorough 
trial in your own plant? Write today. 


NGOLIA 
ORTING CO. 


To Make Your Sausage 
ANatural. ... Use 


Natural Casings. 
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IMPORTED SAUSAGE CASINGS 
ATER STREET, NEW YORKCITY 
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UNIFORM CURING PRODUCT 


The Aula Co., New York City, manu- 
facturer of curing materials, season- 
ings, spices and other kindred special- 
ties used in sausage and meat products, 
reports that Aula-Special, its improved 
curing product placed on the market 
about a year ago, is being enthusiasti- 
cally accepted by numerous meat pack- 
ers and sausage manufacturers. The 
result of several years’ research and 
development, the new product is said 
to be a balanced cure for hams, bacon, 
bologna, corned beef and other meat 
products. 


Besides its economy, the cure is said 
to be noted for the flavor and uniform 
color it produces in meat products, 
whether in fast, tender or slower proc- 
ess curing. A further advantage claimed 
is that it contains definite proportions 
of fixed ingredients to assure complete 
uniformity at all times. 

Aula seasonings are also said to have 
won high regard for their excellent 
flavor and other fine qualities. Full 
particulars and samples will be fur- 
nished to meat processors writing to the 
Aula Co., 307 E. 92nd st., New York. 


NEW CONDENSING UNITS 


A new line of self-contained re- 
frigerating units in sizes from ¥% h.p. 
to % h.p. have been developed for com- 
mercial use by York Ice Machinery 
Corp., York, Pa., as a result of two years 
of experimental work by the company. 
The smallest unit stands 12% in. high 
by 20 in. long by 15%. in. wide and 
weighs 102 pounds. 


The extra-compact model, used in 


York’s self-contained packaged units 
(refrigerators, beverage coolers, beer 
equipment, etc.) comes in three sizes: 
¥ h.p., % h.p., and 4 h.p., all air cooled. 
Model designed for remote location, out- 
side the cabinet or cooling space, has 
fan and belt guards, rubber-cushioned 
legs and is supplied in the following 
sizes: 4% h.p., % h.p., 4% h.p. and % h.p. 
air cooled; and % h.p. water cooled. 

With the exception of the ¥% h.p. size, 
all of the units are supplied for three 
different operating speeds, depending on 
whether high, medium or low suction- 
pressure operating conditions are de- 
sired. Specifications for this new line of 
condensing units were prepared from 
York’s sales experience in the commer- 
cial refrigerating field. 


FLUORESCENT LIGHTING UNIT 


A new fluorescent lighting system, 
which is said to provide higher levels of 
illumination for plants and offices 
through the use of unbroken lines of 
light units, has been announced by the 
Benjamin Electric Co., DesPlaines, Ill. 

Available in single and double re- 
flector lengths, the units may be joined 
in series to form a continuous fixture 
of any desired length. They may be in- 
stalled on the ceiling or suspended from 
it to the required mounting level for 
general or localized lighting. Units may 
also be installed in multiple rows to 
form unbroken lines of light from one 
end of the room to the other, or they 
may be used in shorter lengths for 
localized lighting over work tables, 
assembly lines, inspection tables and in 
other packing plant locations. 


NEW FRACTIONAL 
COMPRESSOR 


Cross-section of York’s 
new fractional - horse - 
power compressor man- 
ufactured in sizes from 
% hp. to Ye hp. for 
commercial use. Models 
are designed for use in 
self-contained packaged 
units or for remote lo- 
cations. Shown in the 
illustration are the dou- 
ble-trunk pistons, cen- 
triforce oiler (lower 
left) and balanseal 
(lower right). With the 
exception of the small- 
est model, all of the 
units are supplied for 
three different operat- 
ing speeds. 


KNIFE SHARPENING DEVICE 


A complete knife-sharpening service, 
combined in a single, unique device 
known as a Multi-Oilstone has been 


placed on the market by the Behr-Man- 
ning Co., Troy, N. Y. The unit consists 
of three 11% in. by 2% in. oilstones, 
two of which are silicon carbide vitrified 
stones of coarse and medium surfaces 
and one fine aluminum oxide stone. The 
three stones are oil saturated so that a 
film of oil remains on top of stone. 


The frame holding the stones is con- 
structed so that the two stones not in 
use are immersed in a bath of oil. A 
knurled handle at either end of the 
frame permits quick rotation of the 
stones as the sharpening operation pro- 
ceeds. Base is a sturdy green enameled 
casting, the bottom of which has a non- 
skid feature. The unit is provided with 
a metal cover to keep it clean, as well as 
a quart of pure mineral oil. 


HOT WATER SUPPLIER 


A solution to the problem of main- 
taining a sufficient supply of hot water, 
required at varying temperatures for 
different packinghouse operations, is 
offered by the O’Brien Steam Specialty 
Co., Syracuse, N. Y., in a new steam 
mixer. This injection type unit mixes 
high pressure steam with either warm 
or cold water and is said to deliver hot 
water at controlled temperatures up to 
4,000 gals. per hour. 

When installed in conjunction with 
different pieces of equipment, such as at 
the inspection table and other stations 
where sterilizing water is required, the 
unit is said to boost temperatures 
quickly to the sterilization point with- 
out the necessity of maintaining that 
temperature throughout the system. It 
is likewise possible to hook up the de- 
vice so that different temperatures cal 
be maintained at different points. 

Made of cast bronze and designed to 
keep out all foreign substances by inlet 
strainers, the steam mixer is said t0 
prevent clogging and contamination. 
Unit is available in several sizes and 
can be installed by maintenance met. 
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BAI Labeling Rules 


(Centinued from page 11.) 


be of a type which can be tied snugly 
to the product by string or tape passed 
around the product and through per- 
forations at opposite ends of the tag, or 
otherwise securely affixed as by adhesive 
on cigar bands. 


4 The Bureau is disposed to exempt 
* lithographed labels on cans from 
carrying the establishment number, pro- 
vided the metal container bears the 
embossed establishment number. How- 
ever, paper labels for canned meat and 
meat food products should bear the 
establishment number along with the 
inspection legend, just as is required 
for other labels, so that when a label is 
received by the BAI with a complaint 
or inquiry, it will be possible to identify 
the originating establishment. 
5 It is not the Bureau’s intention to 
* prevent at any time shipment of 
product from official establishments 
bearing labels which were applied on or 
before September 30, 1941, in accord- 
ance with regulations then in effect. 
Other recent decisions by the Bureau 
on Amendment 15, some of which were 
made in communications with the Na- 
tional Meat Canners Association and 
the Eastern Meat Packers Association, 
can be summarized as follows: 


a) Ingredient statement for such 
articles as canned corned beef and 
corned beef hash need not include a 
description of their processing. Labels 
may show a statement such as “In- 


gredients: Potatoes, cooked beef, onions, 
salt and sodium nitrate” as the case 
may be. 

b) Pork may be used as a minor 
ingredient in veal loaf provided that the 
presence of the pork is declared as part 
of the name of the product; for ex- 
ample, “Veal Loaf, Pork Added.” 


c) The term “breakfast sausage” is 
acceptable on the same general basis as 
in the past. The name of the product 
should show the qualification as to 
whether the sausage is packed in bulk 
or put up in links. 


d) “Pigs feet cutlets” and “pigs feet 
tidbits” will continue to be accepted as 
names of familiar pigs feet products. 


e) Use of the term “sliced dried 
beef” will be given further considera- 
tion since the question of moisture con- 
tent has a bearing. 


f) The Bureau reaffirms the position 
of Paragraph 23 of Sub-section 17.8 (c) 
of Amendment 15 in regard to the color- 
ing of transparent and semi-transpar- 
ent coverings. It is pointed out that 
coverings which are not misleading or 
deceptive with respect to color, quality 
or kind of meat or meat food product 
enclosed are acceptable to the Bureau. 
This paragraph in the Amendment ap- 
plies equally to casings which are artifi- 
cially colored during the processing of 
the product and artificial casings col- 
ored prior to use. 

g) The Bureau reports that there has 


been no great difficulty so far in ac- 
commodating the prescribed form of the 


inspection legend and establishment 
number in the original design of the 
label. It is pointed out that the size of 
the inspection legend may be decreased, 
depending upon the size of a particular 
label, and it is expected that its size 
will be increased when used on large 
labels, so as to assure its prominence 
compared with other label features, 


TREET AD IS TOPS IN SURVEY 


Introductory newspaper advertising 
used by Armour and Company to launch 
Treet, new canned pork product de- 
veloped by the company, was selected 
by the Bureau of Advertising of the 
American Newspaper Publishers Asso- 
ciation as the highest ranking ad in the 
grocery classification, after a two-year 
study of “best-read” ads in eight major 
national classifications. 

The winning Armour insertion 
stressed the taste appeal, economy and 
ease of serving of Treet, personifying 
these characteristics with comic 
sketches of cooks identified as Hasty, 
Tasty and Thrifty. A premium offer 
of silverware was made in the ad. Es- 
tablished theories on the advantages of 
right-hand position, large ads, above- 
the-fold position and inclusion of adver- 
tising in the first few pages of a news- 
paper are said to be badly upset by the 
analysis, which showed that small ads 
in other positions have an excellent op- 
portunity to be read if they are skéil- 
fully prepared. 














General Offices —_ 





There is a qualified, trained Standard Conveyor 
engineer near you—prepared to give service and 
expert counsel on cost-cutting conveyors and 
conveying methods. You'll find it pays to check 
with the Standard Conveyor Company—no mat- 
ter how large or small your conveying job may 
be. Send for Bulletin NP-4 ‘‘Conveyors by Stand- 
ard’’—a valuable reference book sent to 
executives upon request. Write for yourcopy. 


STANDARD CONVEYOR COMPANY 
North St. Paul, Minn. 
Sales and Engineering Offices in Principal Cities 


FOR FAST, LOW-COST HANDLING METHODS... 
CHECK WITH A STANDARD CONVEYOR ENGINEER 


Standard Stainless Steel Spirals in New York meat pack- 
ing plant reduce handling of product in ratio of 14 to 6— 
there are also refrigeration savings due to reduced door 
openings and a reduction in elevator operating time 
required to handle cuts. 


An Iowa packer reports: ‘The conveyors have given us 
very satisfactory service and ... are saving us a great 
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Canned Meat Springers 


(Continued from page 16.) 


quired to force out the ends. Can ends 
cut from stiff tin plate of high temper 
resist springer formation more than 
ends from softer tin plate. With other 
factors equal, can ends made from 
heavier tin plate require more internal 
pressure to force them into a convex 
position than can ends cut from tin 
plate of lighter weight. Properly placed 
beads and panels in the profile of the 
can ends assist them in maintaining 
the normal flat or concave position. 


Ingredient Reactions 


Occasionally, springers may occur due 
to a chemical reaction between ingredi- : ‘ 
ents producing gas and internal pres- HECKING UP on package performance is an extremely im- 
sure within the can. In canned vinegar 'e 
pickled pigs’ feet, a chemical reaction portant phase of successful meat merchandising these days. 
occurs between the bones in the pigs’ To help take the “guess” out of package rating, a new chart 
feet and the acid in the vinegar result- a 
ing in gas formation which causes has been developed by Sutherland, producer of America’s 
springers. This reaction produces gas 
slowly and may be retarded by storage 
of the cans under refrigeration. 

Another chemical reaction of this engi a ; 
type may occur during the processing sees them, using a “point system” to rate each important sel- 
of canned dog food containing excessive : 5 . : 
ceauiitien of nitzite and certain typés ling characteristic. Approved by prominent packaging experts, 
of bone meal. The gas produced by the carefully formulated Sutherland Package Design Checking 
this reaction consists mostly of nitrogen ‘ : ‘ 
and carbon dioxide. When normal quan- Chart compresses years of packaging experience into a prac- 
tities of nitrite and adequately pre- 
cooked bone are used in the dog food 
formula, springers do not occur. 


most diversified line of paper packages for meat products. 


Now you can evaluate your own packages as the consumer 


tical “yardstick” for package rating. 


THE CHART WILL BE SENT YOU WITHOUT COST 
Springers commonly known as hydro- OR OBLIGATION. SEND THE COUPON TODAY! 


gen springers do not occur generally in 
canned meats and are limited to a few 
items. These are: Mince meat, vinegar 
pickled meats, and products with Mexi- 
can style sauces such as chili and ta- 
males. Hydrogen springers in mince 
meat and vinegar pickled meats are 
caused by the formation of hydrogen 
gas resulting from a chemical reaction 
between the acid in these products and 
the tin and iron of the tinplate of the 
can. ; 

The cause of hydrogen springers in 
chili and in tamales has been difficult 
to explain. The acidity of these prod- 
ucts is so low that the production of 
hydrogen by the acid and tinplate reac- 
tion alone is not likely. Evidence that 
the acidity is not responsible is fur- 
nished by pork and beans, a product 
similar to chili in acidity and composi- 
tion. 


Chili-Tamales Tests 


Hydrogen springers occur much more 
frequently in canned chili than in 
canned pork and beans. Both products : ; : 
contain meat, beans, fat, tomato puree, " ‘ n 
= a. “ way aime in = SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan Dept. NP-4 

osition 
king of oc lly ll cee Ragphe Gentlemen: Kindly send me your Package Design Checking Chart 
spices are used in both canned chili and 
tamales. Canned Mexican style beans 
which rapidly develop into hydrogen 
springers also contain spices similar to 
those used in chili and in tamales. It Address 
appears from the above that products 
containing certain spices tend to form City 
hydrogen springers more rapidly than 
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similar products in which these spices 
are not present. 

In order to determine if such spices 
had an effect on the rate of formation 
of hydrogen springers, test packs were 
made with various combinations of the 
ingredients and spices commonly used 
in chili. In these test packs, the follow- 
ing ingredients were added: 


1.—Meat, soaked beans, and tomato 
sauce; 


2.—Meat, soaked beans, tomato sauce, 
and cumin; 


3.—Meat, soaked beans, tomato sauce, 
and oregano; 

4.—Meat, soaked beans, tomato sauce, 
and chili powder; 


5.—Meat, soaked beans, water, cumin, 
oregano, and chili powder; 


6.—Meat, soaked beans, tomato sauce, 
cumin, oregano, and chili powder. 


These test packs consisted of 50 No. 
1 cans in lots 1 to 4 inclusive, and 40 
No. 1 cans in lots 5 and 6, all cans being 
made from the same lot of plate. The 
canning procedure, process, and cooling 
procedure regularly employed for can- 
ning chili were followed. The properly 
cooled, processed cans were stored at 
98 degs. F. and examined periodically 
for springers. Results obtained are 
tabulated in the table on this page. 

It will be noted from the above that 
the mixtures of ingredients containing 
chili powder and oregano developed 
hydrogen springers more rapidly than 
those in which these spices were not 





PERCENTAGE OF SPRINGERS 
234 » 300 504 602 678 


Time in Days 136 
Lot No. 
Lot No. 
Lot No. 
Lot No. 
Lot No. 
Lot No. 


0 
0 
2 
10 
15 
35 


0 6 18 24 
2 p 46 66 78 
46 92 4 %4 
56 B 96 98 100 
92.5 95 95 

97.5 97.5 100 





present. It appears from the above that 
chili powder and oregano when canned 
with meat and beans accelerate the 
formation of hydrogen springers. The 
manner in which these spices act to 
increase the rapidity of hydrogen 
springer formation is not known at 
present. 

As the materials entering into the 
chemical reaction causing hydrogen 
springers cannot be eliminated from 
canned mince meat, vinegar pickled 
meats, chili, and tamales, it is advisable 
to delay the reaction as much as possi- 
ble so that the food is used before suf- 
ficient gas has formed to force out the 
ends of the cans. The following condi- 
tions have been found to delay the 
formation of hydrogen springers: 

1.—Storage at low temperatures; 

2.—Good vacuum; 

3.—A maximum headspace satisfying 
the requirements of the regulations cov- 
ering the fill of the container and ac- 
ceptable to the consumer. 

Experience has shown that a rapid 
turnover of these products is desirable 
as prolonged storage, especially at high 
temperature, is likely to result in the 





Manufactured under Patents: No. 1,690, 449 (Nov. 6, 1928) 


No. 1,921,231 (Aug. 8, 1933) Other Pats. Pend. 


Process Cooker will give your sausage the “sales 
touch” every time... 
never over or under cooked, never tangled or bro- 
ken, a real product, appealing to the eye and ap- 
petizingly tempting. There is a JOURDAN built to fit 
your needs immediately available for trial in your 
own plant. Write for details today! 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET * CHICAGO, ILLINOIS 
@ OAKLAND, CALIFORNIA 


WESTERN OFFICE: 3223 SAN LEANDRO STREET 
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Add the “sales touch” 
with a new 


JOURDAN! 





Produce a better product, a 
more uniform product and 
you've added the “sales 
touch.’’ You can accomplish 
this easier and more eco- 
nomically with a JOURDAN 
than with any other cooker. 
The automatic JOURDAN 


an absolutely perfect finish, 








formation of hydrogen _ springers, 

For some products packed in oblong 
cans, standards for vacuum based on 
the paneling of the can have been es. 
tablished. These require that three 
sides of the can are concave and that 
one side is flat. When a can does not 
satisfy these requirements, it is known 
as a springer. It is common practice to 
close these cans under mechanical 
vacuum, and those factors outlined 
when vacuum is obtained by mechanical 
means apply to oblong cans as well as 
to round cans. When ground meat prod- 
ucts are canned in square or oblong 
cans, the use of mixers operating under 
a high vacuum has been of great as- 
sistance in securing proper paneling of 
the can by removing gases from the 
meat so that higher vacuum is obtained. 

It will be noted from the above that 
many factors may be involved in caus- 
ing springers in canned meats. Although 
in some instances springers may be 
caused by a single factor, more fre- 
quently they result from combinations 
of these conditions. The prevention of 
springers involves a study of the can- 
ning procedures to determine which 
of these contributes the causes, and the 
elimination of these causes. 

In general, springers may be mini- 
mized by employing methods of can- 
ning which insure good vacuum in the 
can. To secure a good vacuum in a 
can, it should be well exhausted, filled 
to give a minimum gross headspace of 
% inch, and handled promptly. The 
prevention of springers in canned meats 
does not necessitate the use of special 
canning procedures, but requires care- 
ful adherence to those canning methods 
commonly accepted as good practice. 


DOG FOOD IS DATED 


Doggie’s Meat Loaf Meal, a new dated 
dog food produced by the Meat Ration 
Co., Minneapolis, Minn., is making its 
bow in the Twin Cities after a novel 
“consumer research” survey conducted 
by Erwin, Wasey & Co., agency han- 
dling the advertising account. Eighty 
dogs among the first 100 tested are re 
ported to have “barked heartily in favor 
of the new dated meat loaf product.” 

Containing government inspected beef 
and twice the daily minimum require 
ments of necessary vitamins, the loaf is 
packaged in a heavily waxed cardboard 
container. The four-color label pictures 
a dog wearing a bib. Freshness of the 
package is retained for at least two 
weeks after the date stamped on the 
cover, it is reported. 

“Dogs, like people, prefer a fresh 
food,” states an initial advertisement 
for the new product. 
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‘‘BOSS’‘’ BONE AND 


CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


“BOSS“’—Best Of Satisfactory Service 


e 7 . 9 
The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 














3 TIMES THE WEAR 


of ordinary shrouds ! 


For 100% satisfaction and 
the ultimate in economy, 


REINFORCED : 
BEEF SHROUDS 

wise packers unanimously 

cast their vote for Reinforced DUBLEDGE Beef Shrouds. 
Outlast other shrouds 3 to 1. . . . You cannot buy a better 
shroud than DUBLEDGE! Send for | 
samples today .... then apply the “Torture Test’’. 


a 


CINCINNATI COTTON PRODUCTS CO. 


Make us prove it! 








Colerain, Alfred and Cooks Streets, Cincinnati, Ohio | 
STOCKINETTES, DUBLEDGE BEEF SHROUDS, INDUSTRIAL FABRICS | 


MULTIPLY PROFITS 
WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious ““Pre-seasoned” flavor... about the ten- 
der, juicy texture, the uniform mildness and the 
even, eye-catching pink color. Prove it to yourself! 
Write for a demonstration in your own plant. 


H. J. MAYER & SONS CO. 


. 7-27 SOUTH ASHLAND AVENUE © CHICAGO HLLINOTS 
aden Soles OFF Te . ened , Word 


S® Boy Stee 
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YORK OIL SAVES— 
costly 
wear and tear! 


Refrigeration equipment is specialized, requires a 
specialized oil to keep it running smoothly and 


economically, 


Ordinary oils haven’t the stamina. They can’t 
take it. They break down under the recurring sud- 


den spurts and drops in compressor temperature. 


York oil is refined and tested for refrigeration 
use exclusively. Specially refined, thoroughly de- 
hydrated, you can depend on this oil to safeguard 
your costly machinery. The few cents additional 


per gallon is a shrewd investment. 


| 24 HOUR SHIPPING SERVICE! Stocks of 


York Oils, valves and fittings, renewal parts and 
cold storage doors are maintained by York 
Headquarters Branches and Distributors. Look 
for the York trade-mark in the classified section 
of your telephone book. York Ice Machinery 
Corporation, York, Pennsylvania. 


ee 


AIR CONDITIONING 


“Headquarters for Mechanical Cooling since 1885” 
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LIVESTOCK TRUCKING 
GAINED DURING 1940 


Trucks hauled 63.7 per cent of the 
livestock tonnage marketed during 1940, 
setting a new high record, according to 
figures compiled by the Corn Belt Farm 
Dailies. Gains over the preceding year 
in both tonnage and number of livestock 
hauled were the largest in recent com- 
parable periods. 


It is estimated that 2,843,500 trucks 
hauled $1,120,000,000 worth of cattle, 
hogs and sheep to the markets through- 
out the country. The distance covered 
by livestock trucks averaged 125 miles, 
but some trips totaled 900 miles. Al- 
though hogs led in numbers trucked-in, 
1940 cattle truck receipts were also 
large. 


Trucks hauled nearly 54%4million more 
head of livestock to public markets dur- 
ing 1940 than in 1939; the gain in ton- 
nage over the previous year was 1,310,- 
000 tons. 


Truck receipts in number of head and 
tonnage at all public markets during 
1940 were as follows: 

No. of 
head Tons 
9,241,359 4,343,436 

885,139 
2,782,181 

$11,590 


Fourenesecsceseeusees 23,553,285 





44,074,025 7,772,346 


Number of head trucked-in during 
1940, at 44,074,025 head, comprised 56.7 
per cent of the total number of livestock 
marketed, compared with 38,597,677 
head, or 53.4 per cent, during 1939; and 
35,400,369 head, or 49.8 per cent, during 
1938. Livestock tonnage hauled during 
1940, at 7,772,346 tons, was 63.7 per 
cent of the total tonnage of livestock 
marketed during the year, compared 
with 6,462,077 tons, or 56.4 per cent, in 
1939, and 6,216,258 tons, or 57.6 per 
cent, during 1938. 


PRICES OF HOGS AND CORN, AND HOG-CORN 
PRICE RATIO, CHICAGO, 1934-41 
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SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by the 
Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; and 


1938 1939 1940 1941 


The low level of hog prices (in relation to 
corn prices) throughout late 1939 and 
1940 was reflected in a 10 per cent reduc- 
tion in the 1940 pig crop. Hog-corn price 
ratio is now above the long-time average, 
however, and corn prices are expected to 
remain fairly steady during the coming 


Jacksonville, Fla., for the week ended ™onths. With hog prices supported by gov- 


April 17: 
Cattle 


Week ended April 17....1,445 
Last week 1,536 
Last year 


Calves Hogs 
4,911 
4,053 


4,313 


ernment purchases of pork and lard, the 

hog-corn price ratio will probably continue 

favorable for hog production (Chart by 
Bureau of Agricultural Economics.) 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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DAYTON, OHIO 
= LAFAYETTE, IND. 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 








FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Wednesday, April 23, 1941, as reported 
by the Agricultural Marketing Service, 
U. S. Department of Agriculture: 





Steers ....+- Soeeeccccccecccesecces unquoted 
Cows, medium ...ccccccccccscccecs $ 7.00@ 7.50 
Cows, cutter and common.......... 6.25@ 6.75 
COWS, COMME. cccccccsscccccccccece 5.00@ 5.75 
BEG, BOON ccccccccccccccccccceces 8.00@ 8.50 
Bulla, MOGIGM 2... cccccccccccsccces at 7.75 
Bulls, cutter to common Lconeaekoee 6.50@ 7.25 
CALVES: 
Vealers, good to choice.... $11.00@12.50 
Vealers, common to medium . 00@10.00 
Calves ccccccccce Cececccccccce cece unquoted 
HOGS: 








MED veasccaveissoc voces epee 6.25 


LAMBS: 
Lambs, good and choice 
BWES occcccccccccccccccocs 





Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with April 18: 


Cattle Calves Hogs* Sheep 


Salable receipts...... 1,809 1,208 585 837 
Total, with directs...6,817 10,582 19,486 31,669 


Previous week: 
Salable receipts....1,804 1,051 685 1,091 
Total, with directs. 16,140 12,686 22,628 41,909 
*Including hogs at 41st street. 





CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., April 24, 1941.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket was steady to 5c lower than last 
week’s close but trading generally was 
moderately active to slow. 


Hogs, good to choice: 








160-180 Ib. . * 75@8.55 
180-240 Ib. - 8.55@8.75 
240-270 Ib. - 8.85@8. 

270-300 Ib. - 8.25@8.55 
300-330 Ib. - 8.15@8.45 
330-360 Ib. - 8.05@8.35 

Sows: 

I. «5 ccc eeedadeeteveseewed $7.70@7.95 
SEED. 6 vh.0's:0' a6 6 Sain 08 645060 - 7.40@7.80 
DE. c1tatGuceeteeneeceteeseons 7.25@7.60 


Receipts of hogs at Corn Belt mar- 
kets for week ended April 24, 1941, were 
as follows: 


This Last 

week week 

S| 24,100 27,800 
Saturday, Apr. 19......cccess 18,700 23,500 
Monday, Apr. 21....... eoeeee 81,900 29,200 
i  SeeenaeeR 25,500 20,900 
Wednesday, Apr. 23.......... 19,900 17,200 
Thursday, Apr. 24...... oe 21,000 23,300 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended April 19: 


At 20 markets: Cattle Hogs Sheep 


Week ended April 19....177,000 410,000 240,000 
Frevious week 173 


At 11 markets: Hogs 


Week ended April 19 
Previous week . 
1940 





At 7 markets: 


Week ended A 
Previ gael pril 19.. 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, April 24, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


OMAHA EKANS. CITY 


Hogs (soft & oily not quoted), 


BARROWS AND GILTS: 
Good-choice: 
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BIOSIS BG. vvcccvcccese 8.15@ 8.25 7.70@ 7.85 

SIOSEO TES. cccccccceces 8.10@ 8.20 tee 7.85 

SNe TO cccccccccces 8. 8.15 7.50@ 7.80 

Good: 

360-400 Ibs. ..........-- .85@ 8.10 7.45@ 7.70 

.  £.  eeeeese 7.75@ 7.95 7.85@ 7.55 

450-500 Ibs. ......-..00. 7.60@ 7.80 7.25@ 7.45 

Medium: 

SEO ED WG. co cccccvesces 7.15@ 7.65 6.75@ 7.70 
PIGS (Slaughter): 

Med. & good, 90-120 Ibs. 7.00@ 7.75 6.50@ 7.00 

Slaughter Cattle, Vealers and Calves: 

STEBRRS, choice: 

Te BOP TR: cv cccccncs rat tres 11.25@12.50 

Sen GE ceccvccens 12.25@14. 11.50@12.50 

1100-1300 lbs. .......... 12.00@14.00 @12.50 

1300-1500 Ibs. .......... 12.00@13.75  11.25@12.25 
STEERS, good: 

Tae G00 TOR, 6. ccccsce 10.50@12.25 9.75@11.25 

Ce, ae 10.50@12.25 9.75@11.50 

1100-1300 Ibs. .......... 10.50@12.00 9.75@11.50 

1300-1500 Ibs. .......... 10.25@12.00 9.75@11.25 
STEERS, medium: 

750-1100 Ibs, ......... - 9.00@10.50 8.50@ 9.75 

1108-1300 Ibs. .......... 9.00@10.50 8.75@ 9.75 
STEERS, common: 

750-1100 Ibs. ........ -- 8.00@ 9.00 7.75@ 8.50 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs...... 11.50@12.75 10.75@11.50 

Good, 500-700 Ibs....... 10.50@11.50 9.75@10.75 
HEIFERS: 

Choice, 750-900 Ibs..... by none 10.50@11.25 

Good, 750-900 Ibs...... é 50@11. 9.50@10.50 

Medium, 500-900 Ibs.... % 75@10. 50 8.50@ 9.50 

Common, 500-900 Ibs.... 7.75@ 8.7 7.50@ 8.50 
COWS, all weights: 

Good ..... ccccccccccese F.00@ 8.75 Hs | 8.25 

ee 7.00@ 7.75 6.50@ 7.50 

Cutter and common. 5.75@ 7.00 5.50@ 6.50 

OARREE .cccccccccccccee 4.70 GUE 4.25@ 5.50 
BULLS (Yigs. Bxcl.), all weights: 

Beef, good........... oe 7.75@ 8.50 7.75@ 8.25 

Sausage, good.......... -25@ 8.40 ae 7.85 

Sausage, medium....... 7.50@ 8.25 7.00@ 7.50 

Sausage, cutter and com. 6.75@ 7.50 6.25@ 7.00 
VEALERS, all weights: 

Good and choice........ as r+ thy 9.75@11.00 

Common and medium... 7.00@10.00 7.50@ 9.75 

GUE s2<s0ede0 eeeenenes - 6.00@ 7.00 5.00@ 7.50 
CALVES, 400 Ibs. down: 

Good and choice........ 8.00@10.00 8.00@ 9.75 

Common and medium... 7.00@ 8.00 Hee 8.00 

eae +++. 6.00@ 7.00 5.25@ 6.50 

Slaughter Lambs and Sheep:* 

LAMBS: 

*Good and choice 10.25@10.90 10.00@10.75 

*Medium and good. -: 9.15@10.00 9.00@ 9.85 

rs 7.75@ 9.00 7.75@ 8.75 
YEARLING WETHERS (shorn): 

Good and choice........ 8.50@ 9.25 8.25@ 9.00 

MeGIGM § ..ccrveccceccese 7.25@ 8.50 7.50@ 8.25 
EWES (shorn): 

Good and choice....... 6.00@ 7.00 5.75@ 6.75 

Common and medium. . - 8.75@ 6.00 4.00@ 5.75 


less than 60 days’ wool growth quoted as shorn. 
the top half of the medium grades, respectively. 
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10.75@12.50 
10.75@13.00 


10.75@13.00 
10.75@12.75 
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9.75@10.75 
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8ST. PAUL 
$ 8.25@ 8.60 

8.25@ 8. 
8. 8.70 
8.60@ 8.70 
8.70 
8. 8.70 
8.30@ 8.70 
8.25@ 8.50 
8.15@ 8.35 
8.25 
8.20@ 8.60 


eaAa- 
AR 


Satetad 
eaas 2: 
RRSA =SSRS 


ee 


Ay 
ner 


Hii Gh BE 


Zgg gs 


AM 
20 





5.75@ 6.75 
4.00@ 5.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


*Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
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CHICAGO PACKER PURCHASES 
Purchases of livestock in Chicago by 





the principal packers for the first three 


days this week were 18,993 cattle, 2,817 


calves, 34,169 hogs and 28,322 sheep. 


Los Angeles 
San Francisco 
Portland 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended April 18: 
Cattle Calves Hogs Sheep 


2,141 =1,265 
1,500 505 
3,050 1,715 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 19, 
aoe _. reported to THE NATIONAL PROVI- 
sI 


CHICAGO 
Armour and Company, 7,970 hogs; Swift & Com- 
pany, 3,752 hogs; Wilson & Co., 8,577 hogs; West- 
= Packing Co., Inc., 2,241 hogs; Agar Packing 
—_ hogs: Shippers, 2,273 hogs; Others, 
24, $397 hogs. 
Total: 88,561 cattle; 4,388 calves; 53,832 hogs; 
45,405 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour and Company. 2,900 66 6,349 
Cudahy Pkg. C ,466 
Swift & Company.... 
Wilson & C 
Indep. Pkg. Co 
Kornblum Pkg. Co.... 
Others 


Cattle and 
Calves 
Armour and Company 5,138 5,012 
Cudahy Pkg. Co 3, 6,585 
Swift & 3,405 
Cc 2, 4 


Cattle and calves: 
Omaha Pkg. Co. 
Pkg. Co., 453; 
Pkg. Co., 175; John Roth, 142; So. Omaha Pkg. 
Co., 525. 

Total: 16,159 cattle and calves; 21,455 hogs; 
17,325 sheep. 

EAST ST. LOUIS 
Cattle Calves Hogs Sheep 

Armour and Company. 2,481 1,923 2,657 
Swift & Company.... 2,828 2,311 8,668 3,098 
Hunter Pkg. 101 882 


1,691 
105 


12,156 6,131 55,670 


ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 2,182 829 87,133 
Armour and Company. 2, 335 6,195 
Others 1,372 15 238 


679 18,566 
Not including 2,871 hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg 2,923 7,090 
Armour ond ‘Company. 2,812 7,396 
Swift & Company.... 2,606 ‘ 146 
Shippers . 4,079 23 2,942 
Others .... - 207 78 


12,627 


165 21,652 
WICHITA 
Cattle Calves Hogs 
ee 1,615 450 4,061 
Wichita D. B60... "ia 222 
| cage | 
. Dold 


Not including 1,213 hogs bought direct. 


DENVER 
Cattle Calves Hogs 
Armour and Company. 1,132 134 2,325 
Swift & Company.... 1,454 138 1,788 
Cudahy Pkg. C 998 65 1,717 
Others 1 180 1,516 


5,491 517 «7,346 


8ST. PAUL 

Cattle Calves Hogs 
Armour and Gompeng. 3,387 2,288 13,538 
Swift & Company.... 5,789 3,956 21,221 
Rifkin Pkg. Co 87 28 eave 
United Pkg. Co...... 2,604 110 
Cudahy Pkg. Co 688 2,957 
Others 2,083 


15,338 9,753 34,759 4,099 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and a od 2,453 687 5,237 5,624 
1,900 709 2,866 6,198 
° 29 =1,005 alles 
g. ae 501 
Rosenthal Pkg. Co... 1 13 


1,426 9,622 11,822 


OKLAHOMA CITY 
Cattle Calves 


Armour and Company. 1,436 321 
Wilson & Co 1,355 367 

Directs . ° | ree 
Others eee 8 


696 


Not including 37 cattle and 3,935 hogs bought 


direct. 


INDIANAPOLIS 
Cattle Calves 
Kingan & Co 1,353 607 
Armour and Company. 862 300 
Hilgemeier Bros WD ncwe 


Stark & Wetzel.. - 130 
Wabnitz and Deters.. 37 
Maas Hartman Co ° 42 
Shippers ... - 2,427 
Others ... --. 1,889 


6,250 


CINCINNATI 

Cattle Calves 
D,  Wes GI BiG sce cscs 9 
E. Kahn's Sons Co... 1,044 
Lohrey Packing Co... SB see 
H. H. Meyer Pkg. Co. ante 
J. Schlachter 14 152 
J. & F. Schroth P. Co. oubigie 
J. F. Stegner Co..... 300 393 
Shippers e . aes 
Others ... eee 602 


2,200 
and 1,391 sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Chicago 33,561 
DE Ci icncéceeweees 10,978 
Omaha* 

East St Louis 


Sioux C 
Wichit 


Milwaukee 


Cincinnati 
Ft. Worth 


Chicago 
Kansas City 
maha 


Oklahoma. City 
Wichita 
Denver 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Oklahoma Cit 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


178,963 196,942 190,209 
+Not including directs. Prev. 


*Cattle and calves. 


22,507 
Not including 888 cattle, 55 calves, 4,235 hogs 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Pan Stock 

Yards for current and comparative period 
+tRECEIPTS 

Calves Hogs Sheep 

Mon., April 14 655 11,679 

Tues., 5 6,013 

Wed., 5 3,900 

Thurs., 16,884 


Hogs Sheep 


2,491 736 
2,479 743 


8, eoee 
1,037 3 
9,942 1,482 


Sheep 
1,617 
cove *Total this week.... 

Prev. week 

Year ago. 

Two years ‘ag 


86,325 

83,899 

73,387 

70,356 

SHIPMENTS 

Cattle Calves Hogs 
51 


89 
10 


6,317 Total this week 
148 cove Previous week . 
4,249 eeee Year ago 
oe Two years ago. 
2,928... *Including 826 cattle, 795 calves, 30,955 hogs 
2427 “00 and 5,163 sheep direct to packers. 
"2092171 fAll receipts include directs. 


TAPRIL AND YEAR RECEIPTS 
——aApril ———_Year 
1941 1940 1941 1940 


Cattle 89,487 106,127 539,840 553,175 
Calves . - 13,376 16,457 64,741 75,219 
Hogs - 235,902 254, 1,493,949 1,787,400 
Sheep .. -- 136,448 170,684 744,843 795,352 


tAll receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 

Cattle Hogs Sheep Lambs 

Week ended Apr. 19..$10.60 $8.55 $6.50 $10.85 

Previous week 10.95 65 6.50 10.90 

9.55 5.50 5.00 10.80 

10.15 6.95 5.50 10.30 

8.60 8.40 5.10 8.20 

0. 90 10.05 5.75 12.90 

L * 5.60 11.10 
$5.40 


$10.55 


SUPPLIES FOR CHICAGO PACKERS 
Hogs Sheep 
84,052 

80,111 

67,216 

59,430 

71,474 


Week ended Apr. 19 
Previous week 
1940 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 
Rec’d Ibs. Top 
*Week ended Apr. 19.86,300 257 $9.00 
Previous week 83,899 = 9.10 


6. 
7. 
9. 
10. 
11, 


$8.75 
*Receipts and average weight for week 
April 19, 1941, estimated. 


CHICAGO HOG SLAUGHTEERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending April 18: 
Week ending April 18 
Previous week 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, April 24: 


85 
21,076 


week 
Packers’ purchases r 53,367 
Shippers’ purchases 2,342 2,952 


56,319 


CANADIAN INSPECTED KILL 


Canadian inspected 


slaughter in 


March, 1941, and 1940, compared: 


Mar. Feb. 


1941 


Cattle ... 
Calves 


Mar. FEEDER STOCK SHIPMENTS 


1940 : : 
62,790 Livestock inspected at public stock- 
#3408 yards for shipment to country (stocker 


930.282 and feeder shipments) in March, 1941: 


3 mos. Cattle and 
1940 calves Hogs 
195,873 No. No. 
113,718 Mar. 1941. . 194,783 47,806 
1,148,393 Mar. 163,949 49,412 
121,082 5-year Mar. av...169,148 43,171 80,972 
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Chicage 
Kansas 


Milwau 


Total 
*Catt 


Chicage 
Kansas 
Omaha 


Milwau 


Total 


Mnelt 
Il, an 


Chicago 









ock 


ckers 


rev. 

week 

53,367 
2,952 


16,319 








Chicago* - 
Kansas City* 
Omaha* 








Wichita® . 

Fort Worth*. 
Philadelphia 
Indianapolis 







Oklahoma Cit 
Cincinnati 
Denver 

St. Paul... 
Milwaukee 









Total .. 
*Cattle and 











Fort Worth. 
Philadelphia 


























ar. 5-yr. av 


Mar., 1940.. 
Mar. 5-yr. av 





Mar., 1941... 
Mar., 1940... 







Mar., 1940.. 


















Louis 


1, 
New York & Jersey City. 4 
. o7 


Mar., 1941...... 


ar, 5-yr. av... 


Mar., 1941..... 


ar. 5-yr. av. 


CATTLE 


yr... 





4,388 
9,069 
2,343 








-neane 25,798 
calves. 


110,983 





HOGS 
SS ee 107,501 95,754 
Raneas City.......-ccece 39,311 31,667 
Omaha > cov ebedios 29,594 18,610 
Bast St. Louis’.......... 78,094 71,627 
Ae 16,310 10,715 
MEM cco sc ccesneee 24,822 13,893 
nies K0.00.0 6:.¢sae ne 6,685 


10,152 











Indianapolis ............ 2 3,562 
New York & Jersey City. 32 39,899 
Ghishema «City... . 220. 10,268 
Cincinnat] ........- eens 21,786 
EE Wanaies.s0% 06 060608 8,385 
i o.c's-4- aug 03-0: bare: aih 27,124 
er 6,637 

Le weer pi «ha Wena 465,050 414,805 

‘Mneludes National Stock Yards, East St. 
Il, and St. Louis, Mo 

SHEEP 

| Perr ee 34,449 36,279 
EE Es o.50 0 cece sees 26,421 26,742 
Omaha ; 20,962 21,242 
Bast St. Louie........... 7,170 6,560 
EE S050 6.cceeetets 20,860 23,417 
I, 5 <5 4.6. de oecetie 8,236 5,986 
ch Gctbescceee+ ee 6,014 5,515 
eee ,822 16,814 
PemeGetphia .....cccceee 2,409 2,964 
CED -s606qncenens 1,959 879 
New York & Jersey City. 49,950 51,731 
Oklahoma City........... 1,482 2,002 
SE veepececvews és 1,665 1,251 
as ae 056 7,895 
Ee 4,099 4,707 
ED s40:05:46e4 emia 1,483 1,322 

PT cbabebiinhoceeauwe 207,037 215,306 


tNot including directs. 





CATTLE 
Local 
Receipts slaughter 
+ ++ 1,063,288 642,491 
-+» 917,866 561,378 
-- 1,061,343 653,537 
CALVES 
439,451 280,876 
441,466 263,986 
514,428 342,278 
HOGS 
.- - 2,649,243 1,940,605 
. » +2,710,474 1,964,082 
- 2,215,858 1,583,935 
SHEEP AND LAMBS 
1,520,252 
. 1,440,234 
1,644,403 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 19: 


Cor. 
week, 
1940 
29,374 
9,609 


TNot including directs. 


88,679 
26,753 
23,895 
63,608 
9,318 
20'28 





409,149 
Louis, 


224,357 


LIVESTOCK AT 67 MARKETS 


March receipts, local kill, shipments, 
as reported by U. S. Agricultural Mar- 
keting Service: 


Ship- 
ments 
895,003 
344,842 
394,744 


148,790 
171,232 
169,114 


631,546 
619,940 
659,237 


CANADIAN BRANDED BEEF 


Beef branded in Canada during Feb- 
Tuary, 1941, totaled 3,426,730 lbs. com- 
pared with 3,383,103 lbs. in the same 
month in 1940. Of this total 1,080,254 
Ibs. were red brand and 2,346,476 lbs. 
were blue brand. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


previous 


COWS, carcass 
previous 


BULLS, carcass 
previous 


VEAL, carcass 
previous 


LAMB, carcass 
previous 


MUTTON, carcass Week ending April 19, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending April 19, 
Week previous 


Same 
Week 
Week 
Same 


BEEF CUTS, Ibs. 
previous 


ending April 19, 


week year ago 
ending April 19, 


week year ago 
ending April 19, 


week year ago......... 
ending April 19, 


week year ago 
ending April 19, 1941.. 


week year ago 


ending April 19, 


week year age 


week year ago 


LOCAL SLAUGHTERS 


CATTLE, head Week 
Week 


Same 


previous 


CALVES, head Week ending April 19, 1941 
Week previous 
Same week year ago......... 
HOGS, head Week ending April 19, 1941 
Week previous 


Same 
Week 
Week 
Same 


SHEEP, head 
previous 


ending April 19, 1941 


week year ago 
ending April 19, 1941 


week year ago 


week year ago 


Country dressed product at New York totaled 7,362 veal, 1 hog and 1,896 lambs. 


NEW YORK PHILA. 

* PIE Wa 2 8,800 2,349 
10,107 2,368 

ioe 9,135 2,666 
spon WS 174 977 
841 1,079 

eR ee 714 813 
CE AAs Ses 270 679 
521 543 

pelhit init coke 360 471 
he ditee cour 13,646 1,092 
18,898 1,469 

See Gee 12,527 1,275 
en ee, = 32,028 12,316 
33,683 14,708 

» Siam 37,812 14,829 
(sain ta et 1,281 106 
653 160 

cotati es 2,092 287 
Sin ks oe 2,315,514 330,783 
419,613 

ws a:0wiv0's 005-0 428,081 
pine Saeed 351,388 ete 
a IE 

ra . 196,970 nee Te 
AROSE AN 7,969 1,669 
9,133 1,782 

NA eee 11,763 2,241 
sarpeacratts 14,761 2,707 
16,443 2,386 

Lcctgeee 19,667 2,814 
sp adaeseees 32,281 14,061 
39,367 15,041 

RO eS 54,901 18,394 
Te veer 49,950 2,409 
51,731 2,964 

Ry yey 61,961 2,873 


veal, 1 hog and 353 lambs in addition to that shown above. 


BOSTON 
2,437 
2,554 
2,681 
2,454 
2,575 
2,284 

191 
187 

37 

847 
778 
975 
15,834 
16,407 
17,188 
795 


Previous week 7,909 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers of the coun- 
try for the week ended April 18 rose 
sharply from the week before and a 


year ago. 


Hog slaughter during the 


week totaled 642,881 head, compared 


with 578,554 head the previous 


week 


and 618,189 head during the correspond- 


ing week a year earlier. 
Number of animals processed 
centers for week ended April 18: 














Cattle Calves Hogs 

New York Area!.. 7,969 14,722 32,705 

Phila. & Balt.... 2,844 1,410 26.675 
Ohio-Indiana 

Seeeeees 58 4,748 61,500 

26,448 6,706 107,501 

9,191 7,479 78,094 

0,309 3,584 39,311 

Southwest Group®. 12,396 3,599 36,787 

Omaha .... «+. 14,192 780 629,504 

SS ee 8,194 215 24,822 
St. Paul-Wis. 

Group® ...cccee 20,886 31,670 87,573 

Interior Iowa & 

So. Minn.’..... 12,521 4,857 118,139 

TOON) ccccccesc 131,530 79,770 642,881 
Total prev. 

week ....... 123,925 81,760 578,554 

Total last year.141,697 87,563 618,188 


in 27 


Sheep 
49,910 
1,293 
6,146 
44,820 
9,253 
23,574 


25,380 
9,684 


8,134 
32,065 
247,145 


254,665 
273,865 





1Includes New York City, Newark, and Jersey 


City. 


Indianapolis, Ind. *Includes Blburn, Il. 


2Includes Cincinnati and Cleveland, Ohio, and 
‘Includes 


National Stockyards and East St. Louis, Ill., and 


St. Louis, Mo. "Includes So. St. J 
Oklahoma City, and Ft. Worth. 


oseph, Wichita, 
*Includes St. Paul, 


So. St. Paul and Newport, Minn., and Madison and 


Milwaukee, Wis. 


Includes Albert Lea and Austin, 
Minn., and Cedar Rapids, Des Moines, Ft. 


Dodge, 


Mason City, Marshalltown, Ottumwa, Storm Lake. 


and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle. 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 


tion during those two years. 


CANADIAN LIVESTOCK PRICES 






STEERS 

Week 

ended Last 

Apr. 17 week 
NN  vetienics iivannds $ 9.35 $ 9.50 
Montreal . 9.50 9.50 
Winnipeg 9.25 9.40 
Calgary . 8.75 8.95 
Edmonton ... 8.50 8.50 
Prince Albert 8.25 7.75 
Moose Jaw . + 8.00 
Saskatoon .. t 8.15 
Regina + 7.50 
ee eee 9.00 8.75 

VEAL CALVES 
rie rawcpeeenen $12.50 $13.00 
EE: 955.66 benceadee 9.00 9.00 
WHEE Soe ce csenescne 10.50 10.00 
EE Sutuceenekuee ca 10.00 10.00 
PD sankey veteedns 10.00 10.00 
Wemmee AMart «nc cccaee 8.50 8.00 
BE cnccccccveees t vas 
 cvcunhsndaaeas t 9.50 
eae ee + 9.00 
WEED co vccsscedcces 8.00 10.00 
HOG CARCASSES* 

RD sscpcvenacendees $11.50 $11.40 
ON eS 11.85 11.60 
, ere 10.45 10.45 
a 10.25 10.45 
ee ee 10.40 0.40 
Prince Albert .......... 10.10 10.10 
Pe Pea Te t 9.90 
eer t 10.10 
=e eo + 10.10 
VETO cccncccnsdece 11.35 11.40 


Same 
week 
1949 


RSSSSSESES 


ADABHOANIIAIA 
t 
a 


wn 
-_ 


. P@r=g wag 
: SSSKSSSS3S 


*Official Canadian hog grades are now on carcass 


basis, quotations from Bl Grade. 
premium, 


GOOD LAMBS 
SNL, 0is-0.0.4.0d ewe vgn bon $11.00 B www 
NEL aiv-n:0.0.0,04:000b aes 9.00 aah 
..... ena 10.00 10.00 
GE sr wewn eee dcaeetws 8.75 9.25 
DEER. scvcccncesses 9.50 9.50 
Prince Albert .......... 7.00 
ED, win 8 4.0:6.5 00% 0% + 
SEE, Setintnsnicie aes + 
Pear + 
WENO | iin See taakwes 15.00 


+Not received in time for publication. 


Grade A, $1.00 


$10.75 
10.00 
10.00 
9.00 


3 


00 
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Shipping Containers 
(Continued from page 13.) 


small staples, nails, etc., which have 
been used in closing the top of the 
barrel to work their way into the meat 
or be carried out with it when the con- 
tainers are emptied. Thus the industry 
welcomes any method of eliminating 
the use of nails whenever possible. 


Armour and Company has met this 
universal problem with an ingenious 
new method of closing the top of the 
barrel and holding the burlap and inner 
paper liner in place. The method in- 
volves the use of a wire hoop, with four 
V-shaped projections of slightly smaller 
wire spot-welded at equal intervals 
around its diameter, as illustrated in 
an accompanying photograph. 

In the cooperage shop, this hoop is 
fastened to the barrel a short distance 
below its upper edge with four small 
staples, leaving the spot-welded exten- 
sions protruding vertically. This makes 
it unnecessary to use any nails in the 
department where the barrel is filled 
and closed. 

After the barrel is packed, the top 
burlap and liner paper are pushed down 
through the four projections. Then a 
wooden hoop is slipped over them and 
down into position on the barrel, press- 
ing the remaining burlap and liner 
paper tightly against side of barrel. 
Finally, the soft wire extensions are 
bent down over the hoop, holding the 
entire assembly securely without the 
use of nails or staples which might find 


their way into the barreled product. 

In addition to the protection thus 
afforded the meat, this method facili- 
tates the recovery of second-hand slack 
barrels, Mr. Winans reported. He said 
that the wire hoop can be used for at 
least three trips, and probably more. 
When product is to be removed, the four 
prongs are easily bent upward, releas- 
ing the wooden hoop and providing 
access to interior of barrel. It is not 
necessary to remove any nails or sub- 
ject the barrel to rough handling to get 
at the contents. 


MARCH TRUCK RECEIPTS 


Driven-in receipts of cattle at public 
stockyards during March, 1941, were 
73.2 per cent of the total, compared with 
69.7 per cent during March 1940. Calves 
trucked-in were 68.4 per cent of the 
total, compared with 65.6 per cent last 
year. Hogs received by truck totaled 
69.1 per cent during March compared 
with 66.9 per cent during March last 
year. Sheep trucked-in were 24.5 per 
cent during March, compared with 20.9 
per cent during the same month last 
year. 

Driven-in receipts of livestock at 67 
public stock yards for March, 1941, 
compared with 1940: 


Mar. 
1941 


777,817 


Feb. 
1941 


694,873 
261,082 
1,731,250 
449,031 


Mar. 
1940 


639,991 
502 
1,812,748 
300,899 


FEEDERS' DAY PROGRAMS 


The meat packing industry has been 
well represented at Feeders’ Day gath. 
erings throughout the country recently, 
At Lincoln, Nebraska, 2,500 of Ne. 
braska’s leading livestock producers met 
at the Twenty-Ninth Annual Feeders’ 
Day program on Friday, April 8, at 
the University of Nebraska, College of 
Agriculture. Facts about the meat ip. 
dustry’s national advertising and sales 
campaign were outlined by Verne 
Schwaegerle, American Meat Institute 
representative, who told of the favor. 
able progress of the Institute’s meat ad. 
vertising campaign and showed some of 
the ads in the series enlarged to poster 
size and in color. 

At Columbia, Mo., 2,000 farmers, 
feeders and livestock men met at the 
College of Agriculture, University of 
Missouri recently, to hear the principal 
address by G. B. Thorne, chief economist 
of Wilson & Company. Mr. Thorne is a 
native Missourian and was a student and 
instructor at the university before join. 
ing the AAA, and later the staff of Wil- 
son & Co. Mr. Thorne’s subject was 
“Livestock and National Defense” and 
he stressed the importance of meat in 
the daily diet of soldiers and factory 
workers. 

Dr. H. J. Gramlich, secretary of the 
Shorthorn Breeders Association will be 
the principal speaker at the afternoon 
session of the meeting of the Indiana 
Cattle Feeders’ Association, to be held 
May 9, at Purdue University, Lafayette, 
Ind. 











Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 








CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 


—_ 











2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE 


Write for catalog No. 310. 


Builders of Dependable Machinery Since 1834 


Stedman's rounnry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 











Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


TEE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


Published in 
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BEEF - PORK .-* VEAL += LAMB 
HAMS - BACON -: SAUSAGE 
LARD - CANNED MEATS: Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 




















Ek, The Original Philadelphia Scrapple KING ANS RELIABLE 


rn by 
fELIN’S = HAMS @ BACON @ LARD @ SAUSAGE 
a iigh ey b J Fel & Co ; CANNED MEATS @ OLEOMARGARINE 
Onn J. in oy Inc. CHEESE ® BUTTER @ EGGS @ POULTRY 
r A full line of Fresh Pork @ Beef @ Veal 
Pork Packe " Mutton and Cured Pork Cuts 
“Glorified” 


HAMS - BACON - LARD : DEAT KIN GAN & CO. 
4142-60 Germantown Ave., Philadelphia, Pa. 


PORK AND BEEF PACKERS 
New York Branch: 402-10 West 14th St. Main Plant, Indianapolis Established 1845 





Hides @ Digester Tankage 




















ALD Liberty PATENT CASING COMPANY 
Bell Brand Pree ae 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 





Hams -— Bacon -—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC,—PHILADELPHIA, PA. 





617-23 West 24th Pluce Chicago, Illinois 


¥ i; e GET THE BEST ALWAYS ASK FOR THE 
‘ “ORIGINAL” 
“SELTZER BRAND” 
PORK PRODUCTS —SINCE 1876 LEBANON BOLOGNA 
The H. H. MEYER PACKING CO. mre Gy 


Pah + Ohi PALMYRA BOLOGNA CO., INC. 
incinnati, 10 PALMYRA, PENNA. 


THEE. KAHN’SSONSCO. R 7 f f, y 
CINCINNATI, O. 

“AMERICAN BEAUTY” ~ 

HAMS AND BACON jrom ite land O corn 


£ Beef, 
pure snes —— , BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Represented by Straight and Mixed Cars of Packing House Products 
ERES EER user , peer 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. SW. 148 State St. THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


HY GRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’'S SELL 


Frankfurters in 


a 
Natural Casings 


Domestic and Foreign 
Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 








HORMEL 
we OOD FOOD 7 


Main Office and Packing Plant 


Austin, Minnesota 




















HYGRADE FOOD PRODUCTS CORP. 


ClO @ltigdsMesiic-1-1 Py han old aa) ee 











Superior Packing Co. 


Service 


Price 








St. Paul 








Chicago 


DRESSED BEEF 
] BONELESS BEEF and VEAL 
Carlots Barrel Lots 








BICZYJA 


(Pronounced BE-CHI-Y A) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 








Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 





WILMINGTON DELAWARE 

















oo ene: 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 


William G. Joyce 
Boston, Mass. 


NEW YORK 
OFFICE 


* 
F. C. Rogers Co. 


106 Gansevoort St. 3 Philadelphia, Pa. 














\ - 
FEF Local & Western Shippers 
\ Pa: Pittsburgh, Pa. y 
- a 





THE 


CASING HOUSE 
Beartu. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 
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on this page, 10c per word 
minimum charge $2.00. Position 


CLASSIFIED ADVERTISEMENTS 22222253 


70c extra. 70c per line for 





~ Position Wanted 


Men Wanted 


Equipment for Sale 





SUPERINTENDENT; Young man desires connec- 
tion with reliable packing company, has practical 
operating and general experience in all depart- 

also figuring costs and mechanical end. 
W-284, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





ALL AROUND BUTCHER—20 years’ experience 
on beef, pork and small stock, now employed, de- 
sires change, also experienced foreman. Best ref- 
erences, W-235, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





SAUSAGE ROOM FOREMAN wants job with re- 
liable firm, with not less than 25, Ib. tonnage 

r week. Government inspected house preferred. 
Will consider others. Have had plenty experience 
with both. Married man. W-243, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





SAUSAGE FOREMAN, age 35; 15 years’ Packing 
House experience. Can make sausage, cure hams, 
cook hams and smoke meats. References furnished. 
W-250, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





SALES MANAGER AVAILABLE, high class gen- 
tleman, hard worker, clean record. Seventeen 
years’ experience. Now employed, health good. 
W-248, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





DRY RENDERING WORKER. 20 years’ experi- 
ence. Operate all cooking systems. Licensed op- 
erator. Expert skinner. All around man. Capable 
and dependable. Excellent references. Available 
immediately. W-249, THE NATIONAL PROVI- 
SIONER, 300 Madison Avenue, New York, N. Y. 





Business Opportunities 


NO SALTSPOTS, no weak or sprinkly Sausage 
Skins, no salt-spotted Hides and Skins by using, 
strictly according to the instructions, as additional 
material, Cassomlo Improving Salt. One lb. suffi- 
cient for the treatment of 200 bundles Sheep or 
Hog Casings or 5 dozen Hides, ne cwt. 
$278.—c and f with order. Oscar Sommer, 104. 
Cliffords Inn, Fleet St., London EC4 cables: sommer 
104 cliffordsinn london. 


For Sale 


Rendering Plant in Central State. Real estate, 
machinery, buildings, etc. Doing fine volume of 

ess. Excellent reason for selling. For fur- 
ther particulars write .. . W-233, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


Wholesale Beef House 


Located in the heart of Miami, Fla. market sec- 
tion. Excellent condition, modern, and fully 
equipped. Railroad siding, tracking, office facili- 
ties. Modern refrigeration, including sharp freezer, 
25'x35’, also cooler 25’x60’. ill rent or sell. Real 
opportunity. W-244, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, N. Y. 














FOR SALE, well established and profitable sausage 
manufacturing plant in New York City. Owner 
Wishes to retire. W-247, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





FIRST CLASS specialty man on loaves, etc. Kindly 
apply to W-200, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





MECHANICAL SUPERVISOR for large eastern 
meat packing plant. Must have complete knowledge 
of mechanical and refrigeration problems and be 
capable of planning and directing all mechanical 
work. Write stating age and experience. Give 
references. W-232, THE NATIONAL P 

SIONER, 407 So. Dearborn St., Chicago, Ill. 





ESTABLISHED DRY SAUSAGE MANUFAC- 
TURER has openings in various cities for sales- 
men, either full time or as a sideline. State ex- 
perience and references. W-239, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Kill & Cutting Foreman 


Eastern Packer wants man able to handle men. 
Knowledge of yields and modern cost methods. 
Send complete letter of details, education, age and 
experience. W-245, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, III. 





Superintendent 


Eastern Packer wants man experienced in all 
branches of meat curing, especially meat canning. 
State age, education and complete details. W-246, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





Wanted Sausage Maker, sober, industrious and de- 
pendable. Must know artery curing and meat cut- 
ting. Small plant, steady employment. Write 
Okmulgee Sausage Co., 507 W. 4th Street, Okmul- 
gee, Oklahoma. 


HYDRAULIC TANKAGE PRESS: Diameter of 
each of the posts 8 in. The opening between the 
lower platen when down and the stationary head, 
8 ft.; Stroke of Ram, 8 ft.; 3 H. P. Motor, 220 
Volts; 860 R. P. M.; 60 Cycle; 9.7 Amp. The 
hydraulic pump for this unit is twin pump, large 
and small. This press is in excellent condition, 
and the price is $525.00 F.0.B. Wilmington. 
Wilmington Provision Co., Foot of Orange S&t., 
Wilmington, Del. 


INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD- 
UCTS CO., INC., 14-19 Park Row, New York City, 
w,. Bs 








Used Ice Machine & Boiler 
For Sale 
24 ton Frick Ice Machine with Steam 
Engine, and 125 H.P. Brownell Boiler. 
Write Geo. H. Alten, Box 426, Lancas- 
ter, Ohio or inspect equipment at Lan- 
caster. 





FOR SALE—Two well-built Refrigerator Trucks. 
Comparatively new. Price attractive for imme- 
diate sale. Frank and Company, P. 0. box 746, 
Milwaukee, Wis. 





Personal 





Equipment Wanted 


WANTED: inedible cooker. 
welded construction. 
and price. 
Kentucky. 





Prefer size 5x11 and 
Send complete description 
Field Packing Company, Owensboro, 


Do You Know His Location? 


Anyone knowing where Mr. Francis Herbert Mc- 
Farland, formerly of Pittsburgh, Penna., can be 
located, please report to P.O. Box 1, Ingomar, 
Penna. 








WANTED TO BUY—A good 50 to 100 ton Steam 

Corliss Refrigerating Machine. Must be in First 

= _— John Wenzel Company, Wheeling, 
est Va. 





Send in Your Classified Ad Today! 


There‘s a Buyer for Every Seller 
There’s a Man for Every Job 


Be sure your wants come fo the 
attention of enough people. 


Send in Your Classified Ad Today! 








Have You Ordered 


THE NEW 
MULTIPLE BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 
































SELL or BUY ° LOCATE a JOB « FILL an OPENING 


All Can Be Accomplished Through 


the Classified Columns of 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. There’s a buyer for 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! 
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ADVERTISERS ®@ 


in this issue of The National Provisioner 


Advanced Engineering Corp Mongolia Importing Co., Inc 
Air Induction Ice Bunker Morrell, John & Co 
American Agricultural Chemical Co.. 3 

Armour and Company Omaha Packing Co 

Aula Company, The Oppenheimer Casing Co 


Bemis Bros. Bag Co Palmyra Bologna Co., Inc 
Patent Casing Company 
Callahan, A. P. & Co Preservaline Mfg. Co 
Cincinnati Butchers’ Supply Co Pure Carbonic Corp 
Cincinnati Cotton Products Co ’ 
Cleveland Cotton Products Co Rath Packing Company 
Corn Products Sales Co 
Crane Company 
Cudahy Packing Co 


Smith Paper Co., H. P 

Smith’s Sons Co., John E. .Second Cover 
Standard Conveyor Co 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Wks. .46 
Stevenson Cold Storage Door Co 


Felin, John J. & Co., Inc 
Ford Motor Company 


Griffith Laboratories, The..Third Cover  SUPerior Packing Co 
Sutherland Paper Co 


Ham Boiler Corp ee 24 
Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .48 


Tobin Packing Co 


United Cork Companies 


Jackle, Frank R 

Jamison Cold Storage Door Co 
Johns-Manville Corp 

Jourdan Process Cooker Co 


Vogt, F. G. Sons, Inc 
Wilmington Provision Co 


Kahn’s E., Sons Co York Ice Machinery Corp 


Kennett-Murray & Co 


eee 
Kingan & Co 


The firms listed here are in partnership 
Legg, A. C., Packing Co., Inc with you. The products and equipment 
Seek Beth & Ge. tee they manufacture and the services they 
ny een ” render are designed to help you do your 
work more efficiently, more economically 
Magnus, Mabee & Reynard, Inc = oe help you —_ Page 7 
which you can merchandise more profit- 
Mayer, H. J., & Sons Co ably. Their advertisements offer pater 
McMurray, L. H nities to you which you should not overlook. 
Meyer, H. H. Packing Co 


Mitts & Merrill ee 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this indes 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Cooked to serve cold or hot SS The demand is for “Cold Pack.” 


Canned Ham demand is definite ; There is no turning back. ; 

coLD Wheayou You should order your equipment now. 
make this Select perfect hams for canning. 
- ey i! Ses nee sicten Hams must fit the can. 
fith meth- het nae ach sii Strong vacuum is necessary. 
a. 16% "WADE EA, Cooking schedule is important. 
over the ==asaS ao This is the lay-out space. 
se Sree i Study the process here. 
The can ‘ You can see the operation here. 
eck Th nan “Cold Pack,” “Short Time” cure. 


\ 
color and Artery pump for tenderness. 
i 


2 ee 

ee ee 
ee ey 

oe 


flavorper- D f 
ord ¥ 
fect. All CHICAGO ILLINOIS ry rub for dryness 
Prague cure for flavor. 


the orig- = wo 4! 
tal ined i ee eee es 
inal meat juices are retained in the ham. Save Ce ee Less salt in Prague hams. 


these juices and save the shrinkage. 



































Our Research Laboratories —— 


our ‘Cold Pack’’ 
canning methods 
| more quickly in 
this demonstra- 
tion kitchen. 
This space is given 
| over to practical 
canning 
demonstrations. 


Our equipment 
and personnel are 
fitted to the task 
of making perfect 

seasonings for 

sausages and 
loaves. We invite 
your business. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory : 37-47 Empire St., Newark, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 





‘MY FAMILY LIKES 
ORY SAUSAGE, WINTER 
AND SUMMER....ANO 
| ALWAYS BUY & 


CIRCLE / 


Anp there are thousands of women who do just that! 
The excellent quality and flavor of Circle U dry sausage has won for it many friends. 
That, plus its established prestige over a period of years, is why Circle U offers a new 
source of increased profits for Packers, Wholesalers, Provisioners and Manufacturers. 


Because we are specialists in our field, we can offer you the “tops” in 
“LOTS OF MY 


CUSTOMERS 
say tuatt’ | And we have a kind of dry sausage for every taste preference. 


product and consistent quality—without a large investment on your part. 


For more information on how the Circle U line can help you, write to 








